





In This Issue 


The author of the “New Competition” says its problems can be solved 
only through knowledge and co-operation. The trade association opens the 
way to the latter, while it is the function of the industry’s business paper to 
provide the former. 


“The main problem of American industry today,” says he, “is not that 
not enough is known of efficiency, but that what is known is not used. If 
every American business man would read his business paper intelligently 
during the year, and honestly apply what he reads, American business would 
be at least 25 per cent more efficient in 1929—and many of the problems “ the 
new competition would no longer be problems.” 


“Perhaps the most effective way in which a business paper can co-operate 
editorially with a trade association,” says W. W. Woods, executive vice presi- 
dent of the Institute of American Meat Packers, “is to make an independent 
contribution to straight thinking about the problems of the industry. It can deal 
with issues before opinion has cooled, and it can formulate right conclusions 
before wrong conclusions are accepted.” 


“No enterprise offers greater opportunity for the development of the 
industry it serves than the business publication,” says Frederick M. Feiker, 
managing director of The Associated Business Papers. ““THE NATIONAL 
PROVISIONER has subscribed to working standards of practice in which the 
interests of the men of American industry are placed first, a code which de- 
mands unbiased editorial pages, verified paid subscribers and honest advertis- 
ing of dependable products.” 


And after many years of research and study of the facts of business, Dr. 
Hollis Godfrey, president of the Engineering Economics Foundation, declares 
that the great growth of wealth in this country did not really start until the 

business paper appeared, with its information of right and wrong 
' practices, of the basic principles of business, and of the 
current facts of the industry needed to con- 
duct business on a profitable basis. 
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Modern, New, Sanitary Sausage Factory of 


Walter Wyszynski 


201 Allen St. 


Philadelphia, Pa. 


HIS NEW SAUSAGE FACTORY is equipped COMPLETE 
with the latest “BUFFALO” Machines for making HIGH- 
GRADE Sausage at the least cost and expense. 


“BUFFALO” SILENT CUTTER—with motor 
The cutter that cuts the meat RIGHT 


“BUFFALO” GRINDER—with motor 
The grinder with the roller thrust bearing that DOESN’T HEAT 


“BUFFALO” MIXER—with motor 
The machine that mixes the meat THOROUGHLY 


“BUFFALO” AIR STUFFER 
The stuffer with the patented H. S. SUPERIOR PISTON 
that doesn’t leak AIR or MEAT 


If you want to see a first class sausage factory with the LATEST 
TIME and LABOR SAVING MACHINES, call and see this outfit 


JOHN E. SMITH’S SONS CO., 50 Broadway Buffalo, N. Y. 
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Where Are We Going in 1928? 


Problems Ahead of the Meat Packing 
and Allied Industries May Be Solved 
by Better Knowledge and Cooperation 


Those industries which THE 
NATIONAL PROVISIONER  repre- 
sents—ranking third among the 
industries of the United States, 
with an annual production ex- 
ceeding three billion dollars—face 
new problems with the new year. 


They have heard about the 
“new competition” which threat- 
ens their prosperity. Perhaps 
they have heard too much about 
it. 

The phrase—coined by that 
New York banker who has proved 
such a keen student of the prob- 
lems of business, O. H. Cheney— 
has rolled off the tongues of 
speakers and flowed from the 
pens of writers until it may have 
become commonplace, and there- 
fore disregarded. 


Whatever its name or. nature, 
its menace to the business man’s 
“bank roll” is such that he must 
study how to meet the situation. 


As pointed out by President 
Oscar G. Mayer of the Institute 
of American Meat Packers, “The 
new competition is one of the 
basic problems, if not the basic 
problem, of our industry.” 


What is it that constitutes the 
“new competition” for the meat 
consumer’s dollar, which so 
vitally affects the meat packer, 
the manufacturer of sausage and 
other meat products, the meat 
distributor and the meat retailer? 

New living conditions, easily- 
prepared foods, the passing of 
the stay-at-home housewife—all 


these have a strong influence on 
the industry. 


Three Things to Do. 

The man who started this argu- 
ment—and writes about it here 
for readers of THE NATIONAL 
PROVISIONER—says these are the 
best methods of meeting the new 
competition: 

1. Put your own house in order. 

2. Cooperaie with others in 











Our New Dress 


With this issue THE 
NATIONAL PROVISIONER 
takes on a new size and a 
new dress. This is done to 
conform more nearly to 
what is up-to-date in the 
modern business paper. 

The change marks an- 
other milestone in the 
service of this publication 
to the meat industry and 
its allied industries. 

For nearly 40 years THE 
NATIONAL PROVISIONER 
has done its part toward 
the building of wealth in 
these indwstries. 

Its hepe 1s to be of still 
greater. service in_ the 
future. 
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your industry, primarily through 
your trade association. 

3. Read and make use of your 
business paper. 

In a recent article in “The Na- 
tion’s Business” Mr. Cheney says 
you can’t win unless you face and 
answer these four questions: 

Questions Must Be Answered. 

“In what ways is my business 
practice out of line with the best 
interests of my industry as a 
whole? 

“In what ways are the prevail- 
ing business practices in the in- 
dustry out of line with its own 
best interests and with the pub- 
lic interest ? 

“How and why are the differ- 
ent branches and factors in the 
industry working against each 
other? 

“What other industries are 
now, or will be in the future, in 
active inter-commodity or inter- 
industrial competition with my 
industry.” 

These questions must be an- 
swered honestly and courageous- 
ly. And you can’t answer one and 
dodge another. 

Your business paper keeps 
these questions before you, and 
tries to get your attention that 
they may be considered and acted 
on. 

On this subject the originator 
of this discussion on the “new 
competition” has something to 
say to the readers of THE NA- 
TIONAL PROVISIONER in this issue. 








26 


THE NATIONAL PROVISIONER 


January 7, 1928. 


Another Answer to the New 


Competition 
By O. H. CHENEY 


Vice President, American-Exchange Irving Trust Company, New York 


The meat packing industry 
has been awakened during the 
past year to the New Competi- 
tion. 

You can tell a man by the way 
he acts when he is awakened— 
and so it is with an industry. The 
best and worst in its economic 
temperament are revealed. 


The meat packing industry is 
still rubbing its eyes and yawn- 
ing. But it isn’t growling and 
kicking—and it certainly isn’t 
turning over on its other side and 
going off to sleep again. 

It is looking around—acting 
more alert and awake—and show- 
ing signs of standing up to its 
job! 

Awake to the Situation. 

There are two differences be- 
tween a waking man and a man 
awake. A man awake knows 
where he is, and what is going on 
around him. And he can, under 
ordinary conditions, manage his 
arms and legs, his eyes, ears and 
tongue, so that they work to- 
gether to do what he wants them 
to do. 

An industry—to be really 
awake to the New Competition— 
also must know what is going on, 
and must coordinate itself. 

An industry is not really awake 
if it is still blinkingly wondering 
how it got there, if it doubts 
whether it was really sleeping, or 
if it can’t see clearly from where 


the light is coming. It is not 
really awake if it feels like 
stretching, and if it can’t 


straighten its knees and arms. 


Knowledge and Cooperation 
Needed. 


Knowledge and cooperation— 
to change the figure of speech— 
are the only two weapons with 
which an industry can fight the 
New Competition. An industry 
which attempts to fight the New 
Competition without these weap- 
ons stands about as much chance 
as Mary’s lamb in the stock 
yards! 

“Knowledge” and ‘“Coopera- 
tion” are, unfortunately, old-fash- 
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ioned and worn-out, overworked 
words. Nobody pays much atten- 
tion to them. It is difficult to per- 
suade an up-to-the-minute, live- 
wire industry that the way to 
meet the New Competition is with 
such antiquated virtues. 

For an industry the most effec- 
tive—sometimes, I think, the only 
—method of cooperation is 
through a trade association. 

Of course, if Uncle Sam were 
really interested in cooperation 
among business men, instead of 
in protective competition, he 
could say to each man in each in- 
dustry, “Cooperate, darn you!” 

And, probably, if he said it 
fiercely enough, there would be 
some sort of cooperation. But it 
is unnecessary, and American 
business is learning how to co- 
operate without being “darned.” 


Must Be Mutual Understanding. 


It is impossibie for an industry 
to meet the New Competition— 
particularly inter-commodity and 
inter-industrial competition — if 
its own organization and its own 
morale are not in order. A dis- 
couraged horde is not an army— 


even an indignant mob is not an, 
army. 

No industry can face the New 
Competition and win unless it is 
at one with itself—unless all the 
factors in it understand each 
other, work with each other and 
sve that the victory of the whole 
industry is a victory for each. 

And no industry can win in the 
bitter warfare which is the New 
Competition without knowledge 
of itself and of its opponents. 

An army may, as it has been 
said, fight on its stomach—but it 
cannot fight without its head. 
And under modern conditions of 
warfare it needs not only a thor- 
ough knowledge of the use of 
modern weapons of business effi- 
ciency, but also sustenance for its 
morale. And frequently as im- 
portant as these are an active and 
accurate scouting system and 
good maps. 


Where the Business Paper Serves. 
All these it is the duty of the 
business paper to supply to the 
industry it serves. It helps the 
trade association in its work of 
coordinating the industry. 

The business paper is in itself 
a medium of cooperation. Itis a 
medium for the expression of in- 
dividual views, and a force for 
welding the best of the views into 
the enlightened policy of the in- 
dustry. 

It is, above all, a medium for 
pooling the experience of all for 
the benefit of all. 

In the battles of the New Com- 
petition, the business paper not 
only serves as the scouting organ- 
ization, but it is also the bugle to 
arouse the industry, and a banner 
around which it rallies. 

Because an industry cannot win 
if the various factors in it are 
not coordinated and sustained by 
mutual respect and a common 
aim, therefore the business paper 
must represent the whole indus- 
try—not simply the producer, the 
manufacturer, the middleman or 
the retailer. It can truly serve 
each factor if it serves all. 

But it is as an experience ex- 





7. JUL 3.0 947 


i he f, F-66447 
}/ January 7, 1928. THE NATIO Thelved ve O00 NER 





change that the business paper the facts of an industry and the If every American business 
does its greatest work. latest successful methods are only man would read his business pa- 
The fewer the “trade secrets” half the job. Much more difficult per intelligently during the year 
in an industry, the more efficient is getting the reader to under- 1928, and honestly apply what he 
it is. If each individual concern stand the facts and to practice reads, American; business would 
has to go through the same ex- the methods. be at least twenty-five per cent 
perience, and pay for the same The main problem of American more efficient and more profitable 
mistakes, the cost to the industry industry today is not that not in 1929—and many of the prob- 
as a whole is too high. enough is known of efficiency, but lems of the New Competition 
But collecting and publishing that what is known is not used. would no longer be problems. 
L, 
a 
: The Business Paper and the 
} * oa 
. Trade Association 
‘ By WM. WHITFIELD WOODS 
1 Executive Vice President, Institute of American Meat Packers, Chicago 
y 
2 As THE NATIONAL PROVISIONER is often more satisfactory than and become slogans of all who 
reaches a new mile-stone in its facts. are willing to adopt ready-made 
1 long and honorable progress, I It is easier to shout “Buy policies. It is easy for a business 
t have been asked to outline some Right!” “Make Right!” and “Sell paper to run in the wake of such 
i of the ways in which a business Right!” at our neighbors than to @ wave of surface theories and 
f paper can co-operate with a trade buy right, make right and sell whoop it up higher. It seems 
- association. right—easier, in fact, than to dis- more difficult to oppose it—sharp- 
f Any legitimate co-operation a cover why we don’t buy right, ly, courageously, convincingly. 
- business paper can give to atrade make right and sell right. But a contribution of this kind, 
association’ obviously may _be A Bomb to Buncombe when made, is significant. 
74 classified under one of these three A tnialeesiiis eaiiamai aliailih iy Nor need it always be negative, 
d headings—editorials, news, ad- hates tn eel Tie a ditorial OF even defensive. Promotion of 
d vertisements. For the purposes ns dhiall ba devestelten & sound policies sometimes may in- 
of this brief discussion, only out- pag be Br & volve acceptance of new propos- 
: ete demagogery, especially to de- 
:. standing possibilities of co-opera- Pa fi lees ilittes Van: tn als. 
tion under each heading can be ns See ales Buncombe can manifest itself 
e dustry. Its editor should reveal . 7). 
suggested. “s 99 : in blind adherence to old methods, 
e so-called ‘“panaceas” for what 1 “Si t j 
e Independent Straight Thinking they are. as Well aS In impetuous espousa 
f m : of new projects. The human 
Perhaps the most effective way In hard times, resentment 
. : . mind tends to resist change— 
in which a business paper can co- seems to breed a great crop of often to resist bad and good 
if operate editorially with a trade shallow theories — catchwords changes alike. 
a association is to make an inde- that acquire sudden popularity ; ivi i- 
Pg : It is the privilege of the busi 
- pendent contribution to straight ness nener te kale blest ewas Oo 
thinking about the problems of Hi ates P y oP 
i. th red h position that springs merely from 
‘ad e industry. hostility to change. 
i Conventions and regional or On its editorial side, then, one 
Iccal meetings furnish some op- of the finest contributions a busi- 
yr portunity for sound statement of ness paper can make is to punc- 
or important subjects and critical ture buncomhe, to foster a deeply 
appraisal of the statements made. studious attitude, and to reach 
n- But there is a considerable gap and promulgate sound conclusions 
ot between such meetings. on the broader problems of the in- 
n- The business paper, on the dustry. Straight thinking and 
to other hand, appears week after convincing writing point the road 
er — It can —— = mee to high editorial service. 
efore opinion has cooled, and it 
in can formulate right conclusions Value of eos News th 
re before wrong conclusions are ac- On its news side, how can the 
oy cepted. business paper co-operate with 
on . the trade association to render a 
ax Easier to Talk Than to Do service of importance? 
a To live up to this sort of op- Correct, comprehensive, well- 
i portunity requires both compe- classified market and industry 
po tence and courage. news is a specific answer. Imagine 
vs As readers, most of us look for the complications that might 
our own point of view; sometimes arise if a man offered his goods 
ae for our own prejudices. Feeling WwW. W. WOODs. for sale merely on the basis of 
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rumors and bids. Business could 
be done and values could be ap- 
proximated, but it is quite pos- 
sible that range and perhaps fluc- 
tuations would be great. 

Correct market news probably 
tends toward legitimate stability. 
To be most helpful, market news 
must be specific, prompt, and ex- 
plicit. Generalities and vague 
prognoses hardly fill the bill. 

Actual news of actual transac- 
tions, with both qualitative and 
quantitative definitions, are nec- 
essary for the best illumination. 


Maintain the Human Touch 

Two other ways in which a 
business paper can co-operate 
with a trade association are 
these: First, to keep a member 
of the industry informed gen- 
erally on news within his field; 
Second, to keep him better ac- 
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quainted with other persons and 
companies in the same line of 
business. 


The business paper can and 
does help greatly to promote 
good fellowship and a common in- 
terest in a common industry. 


In its advertising pages a busi- 
ness paper offers a market place 
where buyer and seller can get ac- 
quainted conveniently and eco- 
nomically. The salesman isn’t 
kept waiting, and the prospect 
isn’t “high-pressured.” Under 
ideal conditions, the goods are 
offered with restraint, and quality 
is assured. 

In advertisements, news and 
editorials, a business paper can 
contribute to the progress of an 
industry in ways that run with 
the purposes of a trade associa- 
tion. 


January 7, 1928. 


For THE NATIONAL PROVISION- 
ER—which is a strong, ably-edited 
business paper—I wish such in- 
creased excellence in all of its 
three divisions as will win the ap- 
probation of one of its sternest. 
critics—who is also its Editor! 

Brought the Industry Together 

It is a publication which not 
only tries to advance the packer 
by its news, editorials and adver- 
tisements, but it actually gave 
him his first trade organization— 
the American Meat Packers’ As- 
sociation. This helped, without 
question, to turn an aggregation 
of packing companies into an in- 
dustry. 

For this reason, even if we had 
no other, we may all wish THE 
NATIONAL PROVISIONER, in its 
new dress, a Happy and Prosper- 
ous New Year! 


Building a Service for an Industry 


By FREDERICK M. FEIKER 


Managing Director, The Associated Business Papers, Inc., New York 


No enterprise offers greater op- 
portunity for the development of 
the industry, trade or profession 
it serves than the business pub- 
lication. 

The editor of a business paper 
has a unique opportunity. When 
he does his work well he is inti- 
mately in touch with the purposes 
and needs of his industry. 

He knows the leaders of his 
field. He has their confidence 
and they have his in the vital mat- 
ters that affect the growth of the 
business. 

But he has at least one great 
advantage over any other member 
of his industry. For not only may 
he sense his partnership with 
that industry, but he also may 
stand on the side lines and see his 
particular part of the world’s 
business in relation to all other 
parts. 


Where Business Paper Is Strong. 


It is this double role of being 
both a part of an industry and its 
interpreter wherein lies the 
strength of the business press. 

The physical changes that THE 
NATIONAL PROVISIONER is making 
this month are after all only the 
outward manifestations of a serv- 
ice to the great meat packing and 
allied industries which has been 


rendered by this publication for 
many years. 


It is true that these outward 
changes will serve to individual- 
ize and strengthen the publica- 
tion in its relation to each reader. 
Its convenience and its greater 
readability will be an added help 
to those who look to it for the 
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news and the record of progress 
in the industry. 
Living Up to Standards of 
Practice. 

But in common with the other 
124 members of The Associated 
Business Papers—covering eighty 
industries, trades and professions 
— THE NATIONAL PROVISIONER 
has set up not only standards of 
service which are pleasing in 
physical appearance, but stand- 
ards of practice which go deep 
into the purpose and function of 
a business publication and its 
leadership in the industry it 
serves. 

For THE NATIONAL PROVISION- 
ER, as a member of this non-profit 
organization of business publica- 
tions, has subscribed to working 
standards of practice in which 
the interests of the men of Amer- 
ican industry, trade and profes- 
sions are placed first. This is a 
code which demands unbiased ed- 
itorial pages, classified and veri- 
fied paid subscribers, and honest 
advertising of dependable prod- 
ucts. 

The Associated Business Pa- 
pers as an organization therefore 
is glad to join with THE NATION- 
AL PROVISIONER in. marking this 
milestone in the progress of its 
service to a great, industry. 


Next week Dr. Hollis Godfrey will tell of the part the business paper has played in the growth of wealth. 
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To Simplify Meat Merchandising 


Saving Money in Wrapping Meats 
Standards for Lard Containers 
Suggested by Institute Experts 


It is surprising what economies 
can be made in meat plant proc- 
essing costs and supplies when 
some thought is given and a 
study is made to find less ex- 
pensive ways of doing things. 


This fact is emphasized in 
three bulletins proposing stand- 
ardization of various packing- 
house practices issued recently 
by the Sub-Committee on Stand- 
ardization of the Committee on 
Packinghouse Practice and Re- 
search of the Institute of Ameri- 
can Meat Packers, of which Dr. 
R. F. Eagle is chairman. 


These bulletins suggest pro- 
posed standards for paper for 
wrapping smoked meats, export 
lard cans and one-pound lard con- 
tainers. 

In one of the bulletins it is 
pointed out that in one instance, 
by using the paper size recom- 
mended, a saving of 12144 per 
cent is possible. 


Savings such as this are very 
much worth while. Packinghouse 
operations are so numerous that 
many similar economies are pos- 
sible. And when a small saving 
is made in each of the many op- 
erations the total savings amount 
to a large sum in the course of a 
year. 


A study of the recommenda- 
tions made by this committee and 
a comparison of the proposed 
standards with those in use in in- 
dividual plants will no doubt re- 
veal places where other savings 
of equal or greater size can be 
made. 


Paper For Wrapping Smoked Meats. 


In the bulletin transmitting these 
proposed standards to member com- 
panies of the Institute, the Depart- 
ment of Packinghouse Practice and Re- 
search, of which H. D. Tefft is director, 
makes the following comment: 


“These sizes have been selected after 
weeks of discussion, during which a 
survey has been made of sizes already 
in use by members of the Institute. 
Practical trials have also been made 
of the proposed standard sizes. In 
each case the Committee has selected 
the minimum sizes which, in_ its 
opinion, will wrap the various weights 
of smoked meats in an acceptable man- 
ner. 

“It is obvious that a slight reduction 


in the size of each piece of paper used 
means a big saving on the year’s pur- 
chases of paper. For example, a firm 
using 32x32 paper, or 1,024 sq. inches, 
for 18@20 av. hams, is "advised to use 
28x32, or 896 sq. inches, a saving of 
12% per cent.” 

A detailed report of the committee’s 
findings follows: 


Sizes of Paper Recommended. 


For houses shipping sufficient quan- 
tities of intermediate averages, the fol- 
lowing sizes are proposed: 

40 lb. genuine 





40 Ib bleached 
or unbleac’ a 
er P glassine. ham. 4 
15x15 12x14 20x22 
17x17 14x14 24x26 
18x20 18x18 24x28 
22x24 20x22 28x32 
24x24. 24x26 32x36 
24x26 24x28 
26x28 28x30 
28x32 28x32 
32x34 32x36 
34x36 
36x40 
These sizes are to be used as follows: 
40 lb. G.V.P. 80 Ib. 
or 40 1b. 25 Ib. gray 
eee G.P. Un. Gl. ham. 
101 ibs. and under....... 24x26 20x22 20x22 
be PEAC Sen's ae pera’ 26x28 24x26 24x26 
2 BO ic cedaseeeneeesaer 36228 24x26 24x26 
SEN ide sa wecadeadeue 28x32 24x28 24x28 
a eee 28x32 24x28 24x28 
DE vive cess iviueosaes 28x32 24x28 24x28 
See Poe 32x34 28x30 28x32 
Eee ree 34x36 28x32 28x32 
30 i Wises in vescese 36x40 32x36 32x36 
Baco 
g - and under..... 24x24 *20x22 *20x22 
Enaaees deneu.s che} 24x26 *20x22 *20x22 
Pe A ee ee 26x28 *24x26 *24x26 
- 2 Seer wee -  pewce 24x28 
Lt. bacon bellies......... rr ares 28x82 
Hvy. bacon bellies........ 36x40 32x36 
Picnics: 
8 Ibs. and under...... ae 20x22 
eee. ree 20x22 
10 and up fectadenseeed onde 24x26 
TD Sees vin cedscises 17x17 pb | 
Heavy Wrtekets: 26.265 0ces 18x20 Tae. vee 
Jowl squares ........... 15x15 ses 
Heavy squares .......... 17x17 po eee 


*Fancy bacon only. 


Average weights for which each size 
of paper will be used: 
I. 40 lb. genuine vegetable parch- 
ment or 40 lb. greaseproof: 
15x15, jowl squares 
17x17, heavy jowl squares; briskets 
18x20, heavy briskets 
22x24, picnics, 8 lb. and under 
24x24, bacon, 6 lb. and under 
24x26, picnics, 8@10 lbs.; oo 6@8 
Ibs.; hams, 10 Ib. and under 
26x28, picnics, 10 lb. and up; bacon, 
8@12 lbs.; se 10@12 lbs.; 
: hams, 12@14 
28x82, bacem. 12 Ib. pa ups Sag 14@ 
bs.; hams, 18@20 
32x34, ether 20@24 lbs. 
34x36, light bacon bellies; hams, 24@ 


30 lbs. 
36x40, heavy bacon bellies; hams, 30 
lb. and up. 
II. 25 Ib. unbleached glassine: 
12x14, briskets; heavy briskets; jowl 
squares; heavy jowl squares. 
20x22, fancy bacon, 6 lb. and under; 


fancy bacon, 6@8 lbs.; hams, 
10 lb. and under. . 
24x26, fancy bacon, 8@12 lbs.; hams, 
10@12 lbs.; hams, 12@14 lbs. 
24x28, hams, 14@16 lbs.; hams, 16@ 
18 Ibs.; hams, 18@20 lbs. 
28x30, hams, 20@24 lbs. 
28x32, hams, 24@80 lbs. 
32x86, hams, 30 Ib. and up. 


. 80 lb. gray ham: 

20x22, picnics, 8 lb. and under; picnics, 
8@10 lbs.; bacon, 6 Ib. and 
under; bacon, 6@8 lbs.; hams, 
10 lb. and under. 

24x26, picnics, 10 lb. and up; bacon, 
8@12 lbs.; hams, 10@12 lbs.; 
hams, 12@14 lbs. 

24x28, bacon, 12 lb. and up; hams, 14 
@16 lbs.; hams, 16@18 lbs.; 
hams, 18@20 lbs. 

28x32, light bacon bellies; hams, 20@ 
24 lbs.; hams, 24@30 lbs. 

32x86, heavy bacon bellies; hams, 30 
lb. and up. 

When the volume of business on any 
of the average weights does not war- 
rant stocking any of the paper sizes 
Shown, other sizes can be selected 
which will economically handle the re- 
quirements. 


Lard Container Sizcs. 

Proposed standards for 1 lb. lard 
containers: 

Proposed standards for end-opening 
lard cartons have been made previ- 
ously. The side-opening lard carton is 
used primarily in plants where folding 
machines are used and where the ton- 
nage is large. 

1 lb. side-opening Lard Carton.— 
(Institute No. S.) Length, 4 15/16”; 
width, 25”; depth, 2 9/16”. Made of 
.016 single manila lined chip, paraf- 
fined, cold water finish. 

‘Wooden and Fibre Containers for 30 
1-lb. lard cartons, both side- ne 
and end-opening: 


Wooden Containers.— (Institute No. 


L.) Length, 18%”; width, 10%”; 
depth, 8”, inside measurements. With 
36” sides, tops and bottoms; %” ends; 


tight ends, sides, tops and bottoms. 

Fibre Containers.—Length, 13%”; 
width, 10%”; depth, 8”, inside meas- 
urements; 80 lb. fibre. 

Proposed standards for export lard 
cans: 

37 lb. net, square export Pure Lard 
Can. Size, 9%x9%x14%; 135 lb. tin 
plate throughout; 2 inch opening in 
corner. Solder hemmed caps; caps of 
100 lb. plate. Soldered seams through- 
out. 3%” oval wire handle made of 
No. 9 gauge copper-finished wire. 

37 lb. net, square export Grainy 
Compound Can, 9%x9%x14%. Other 
specifications same as above. 

33 lb. net, square export Smooth 
Compound Can, 9%x9%x14%. Other 
specifications same as above. 

37 lb. net, square export Smooth 
Compound Can, 9%x9%x15%. Other 
specifications same as above. 
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Swift Does Nearly Billion Dollar Business 


Sales totalling $925,000,000 and net 
earnings of more than $12,000,000 are 
reported by Swift & Company for the 
fiscal year ended November 5, 1927. 

While, according to President Louis 
F. Swift, “our results are not good 
enough to brag about nor bad enough 
to cry about,” nevertheless regular 8 
per cent dividends were paid and $202,- 
492.76 was turned.over to surplus. 

The total surplus on November 5 was 
$73,326,702.16, being equal to nearly 
half the capital stock of the company. 
Inventories at the end of the year 
totalled $115,239,515.75. 

During the year the company 
slaughtered 17,532,505 head of live- 
stock, for which $479,802,059 was paid. 

President’s Report for the Year. 

In his address to the shareholders at 
the forty-third annual meeting, held in 
Chicago, January 5, 1928, President 
Swift said in part: 

“It is a satisfaction to report that 
the affairs of our company are in good 
shape, even though we are unable to 
show as large a profit as we have for 
the past few years. Our results are 
not good enough to brag about nor bad 
enough to cry about. 

“Failure to make a larger profit this 
year has been due principally to in- 
ability to merchandise our stocks of 
provisions at a profit. A slump in for- 
eign demand, which continued through- 
out most of the year, made it necessary 
to sell unusually heavy stocks of pork 
and lard on the home market. This, 
combined with high hog prices and in- 
ventory costs, created a difficult situa- 
tion, but one which is not likely to re- 
cur in the very near future. 

_“Losses are bound to occur from 
time to time in an industry that spe- 
cializes in handling perishable products. 
However, I have never been more op- 
timistic about the future of our com- 
pany. Our total sales amounted to 
over $925,000,000, which is a very good 
average. 

“During the past year, Swift & Com- 
pany slaughtered 17,532,505 animals, 
for which it paid $479,802,059. I take 
special satisfaction in the development 
of our business in poultry and dairy 
products, because dairying and poultry 
raising are important in most systems 
of farming that are well-balanced and 
diversified. 

A Contribution to Farm Relief. 

“A more general appreciation of the 
advantages of diversified farming will 
point the way out of many of the 
troubles which certain groups of farm- 
ers have experienced during the past 
few years. By providing a direct, eco- 
nomical method for marketing these 
important products of diversified farm- 
ing I believe that Swift & Company 
has contributed substantially to a sound 
kind of farm relief. 

“A decided rise has occurred in cat- 
tle prices during the past year. The 
total volume of cattle slaughtered dur- 
ing the early months of the year was 
only slightly below the same months 
in 1926. Beginning in June, however, 
receipts declined materially, and for the 


last seven months of the year were 
about 10 per cent under the same period 
of 1926. The shortage of well-finished 
steers was particularly acute, and the 
prices of this class of cattle reached a 
peak of $19.00 per hundred pounds on 
the open market and have averaged 
higher during the lasg three months 
of the calendar year than at any time 
in our history, except a brief period 
during the war. 

“TI am glad to say that livestock 
prices, considered as a group, continued 
to rank well up among farm products 
during 1927. Taken together, they 
compared favorably with the average 
price of all non-agricultural products. 
This means that the purchasing power 
of livestock during 1927, as compared 
with pre-war, was better than most 
other farm products, and that the live- 
stock farmer has almost, if not entirely, 
recovered his pre-war relation to other 
industries. 

Employes and the Public. 

'“Our employes at present number 
over fifty thousand, working together 
to perform a worth-while service to the 
country and the world. From very 
small beginnings, the company has 
grown until today it is performing an 
important, world-wide service. 

“No concern conducting such a busi- 
ness as ours can be successful unless it 
recognizes a three-fold responsibility 
involving its employes, its shareholders, 
and the public. It has been our con- 
stant aim to deal fairly with all three 
groups, and continued adherence to 
this, we believe, will bring results that 
will be satisfactory to all of us as we 
meet here from year to year. 

“We look for a very satisfactory 
business in the coming year.” 

Balance Sheet for Year. 

The consolidated balance sheet for all 
100 per cent owned United States and 
Canadian. companies, as of November 


5, 1927, is as follows: 


ASSETS. 
DOM  ccccccoccdensecccceocesecsess $ 19,421,945.50 
Accounts receivable .......-.++.++- 66,817,159.37 
Imventories ....cccccsccsecccsccees 115, 239,515.75 
Stocks and bonds............-+++-- 27,578,921.78 
Land, buildings, machinery and 


equipment, including refrigerator 
cars, ete. (after deducting depre- 


Ciation reserves) ........eeeeee. 108,150,791.46 
$337,208,333.92 
——— 

LIABILITIES AND CAPITAL. 
Accounts payable .........sesee0. $ 17,257,280.42 


Notes payable ......ccccssccccsces 11,716,920.00 
5% gold notes, due Oct. 15, 1932.. 47,500,000.00 
5% first mortgage sinking-fund 

gold bonds, due July 1, 1944.... 24,918,500.00 
WRODEBVED cc scncccenccsesescosscese 12,488,931.34 
Capital stock ...... $150,000,000.00 
GETBORB cc ccccsseccse 73,326,702.16 


Total stockholders’ investment.. 223,326,702.16 
$337, 208,333.92 


INCOME AND SURPLUS. 


Net earnings after interest and de- 
NEE a cow's ache 5.3'v'es 2a0% > 058 $ 12,202,492.76 


Divides: BMH on ovccccccscsvcccces 12,000,000.00 
Surplus profit for year............ $ 202,492.76 
Surplus, previous year............. 73,124,209.40 
Surplus, Nov. 5, 1927.........00.. $ 73,326,702.16 


Officers and Directors. 
The officers of the company are: 
L. F. Swift, president; Edward F. 
Swift, Charles H. Swift, G. F. Swift, 
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Harold H. Swift, and Alden B. Swift, 
vice-presidents; L. A. Carton, treas- 
urer; W. W. Sherman, assistant treas- 
urer; C. A. Peacock, secretary; J. S. 
Corby, assistant secretary. 

The directors are L. F. Swift, Chi- 
cago; Lewis L. Clarke, New York; Ed- 
ward F. Swift, Chicago; M. B. Brain- 
ard, Hartford, Conn.; L. A. Carton, 
Charles H. Swift, G. F. Swift, and Har- 
old H. Swift, Chicago. 

———e—_—- 


NEW PACKER ACT CHIEF. 

Dr. A. W. Miller, for the last ten 
years chief of the Field Inspection 
Division of the Bureau of Animal In- 
dustry of the U. S. Department of 
Agriculture, has been selected by Secre- 
tary Jardine to fill the position recent- 
ly left vacant by the resignation of 
John T. Caine III, who was in charge 
of the Packers and Stockyards Ad- 
ministration. 

As chief of the Packers and Stock- 
yards Division Dr. Miller will continue 
to work under the direction of Dr. John 
R. Mohler, chief of the Bureau of 
Animal Industry, inasmuch as_ the 
former Packers and Stockyards Ad- 
ministration has been made a division 
of the bureau comparable to the 
divisions of tuberculosis eradication, 
tick eradication, and meat inspection. 
His appointment becomes effective im- 


mediately. 

During the past ten years he has 
been the chief of the Field Inspection 
Division of the Bureau of Animal In- 
dustry, which is directly responsible 
under the chief of that bureau for the 
enforcement of laws and regulations 
relating to the exportation and impor- 
tation of animals, animal products, 
feed, etc., also the interstate movement 
of animals, the enforcement of the 28- 
hour law, and the inspection of animals 
arriving at public stockyards. 

As chief of the Packers and Stock- 
yards Division, Dr. Miller will be 
charged with the enforcement of an 
act to regulate interstate and foreign 
commerce in livestock, livestock prod- 
ucts, dairy products, poultry, poultry 
products, and eggs. In making the ap- 
pointment, Secretary Jardine said, “I 
feel that Dr. Miller’s experience and 
intimate knowledge of livestock mat- 
ters, especially the transportation and 
marketing of livestock and packers’ 
and stockyards companies’ methods, 
fit him especially well to assist Dr. 
Mohler in the enforcement of the Pack- 
ers and Stockyards Act.” 

a as 
CANADA INSPECTED KILL. 

Inspected slaughter of livestock in 
Canada for November and the first 11 
months of 1927, with comparisons, is 
reported as follows: 


Noy. Nov. 11 mos. 

1927. 1926. 1927. 
GOMMAD.  vccincssecs 105,736 94,361 668,509 
SSS 26,608 30,138 400,124 
arrirs: 248,367 263,527 2,286,699 
eee 132,617 119,940 575,106 
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Sizing Up the Situation 

Perhaps no single group of men has 
a better composite idea of business 
conditions, present and future, than 
have the editors of business publica- 
tions who constitute what is known as 
the National Conference of Business 
Paper Editors. 

Each of these men is in close touch 
with his industry, and knows the cur- 
rent conditions as well as future trends 
in that industry. Their combined point 
of view furnishes a detailed and ac- 
curate estimate of business in the 
whole country. 

Such an estimate was made by the 
National Conference at the close of 
1927. It shows that business is sound. 

There are no indications of a slump, 
but rather definite indications of in- 
crease in several lines. No excess in- 
ventories are reported either in whole- 
sale or retail, except in a few special- 
ties where the market was overesti- 
mated. 

Increased pressure to reduce produc- 
tion and selling costs is pointed to, as 
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well as higher. specialization in ma- 
chinery, widespread replacement of 
obsolete and inefficient machinery, ag- 
gressive market finding, and reduction 
in size and intensive development of 
jobbing areas. 

There is likewise a genuine desire 
to keep wages at their present level in 
all the basic industries. Manufacturers 
and merchants are seeking to continue 
with narrow profit margins without re- 
ducing wages or raising prices. 

Prices throughout 1927 are reported 
as slightly lower and margin of profit 
less. The outlook for 1928 is generally 
considered favorable, with some slight 
price increases. 

Ge 


The Pork Packer in 1928 


The government pig survey as of 
December 1 should encourage a rather 
conservative attitude on the part of 
meat packers. It looks as though 
there will be considerably more hogs 
available for market during the first 
nine months of 1928, at least, than were 
marketed a year ago. 

If it is possible to spread the mar- 
keting of these hogs pretty well over 
the nine months’ period, and avoid 
flooding the industry with them at dif- 
ferent times, a generally good situation 
for both packer and producer should 
result. 

On the other hand, if the producer 
tries to market most of his corn on the 
hoof within the first four or six months 
of the year, a good deal of depression 
in hog prices can be looked for. 

The packer who buys for his fresh 
and cured product needs and operates 
on a merchandising basis will be on 
pretty safe ground himself, and will 
do much toward stabilizing the live 
market. 

“Maintaining a place in the trade,” 
“Buying on a speculative basis” and 
“Cleaning up the yards” are maxims 
that have no place in a program which 
aims to bring results to the individual 
company, to the industry or to the hog 
producer. 

The year will give opportunity for 
sharp but fair competition between 
packers, for the avoidance of buying 
in such quantities that price cutting 
must be resorted to in the sale of the 
product, for the application of “sell 
right” principles, and for the develop- 


31 


ment of first-class merchandising prac- 
tices. 


In other words, it should be a year 
when the industry can set its house in 
order—a year when the “new compe- 
tition” can be met by whole-hearted 
resort to the “new cooperation.” 


> 
You Get What You Give! 


Those who make their living out of 
the meat packing and by-products in- 
dustries want to know all they can 
about these industries. 

They want to know how big each is; 
how many hogs were slaughtered; how 
many cattle; how much lard was pro- 
duced; how much was exported; what 
was the inedible grease output of the 
country in a given year. These and 
many other questions are constantly 
being brought up. 

But too often there is an unwilling- 
ness to cooperate in the collection of 
such information. There is a feeling 
that trade information is being given 
away when the government is fur- 
nished with figures of the business. 

It would seem that every operator, 
whether his organization is large or 
small, should feel a special responsibil- 
ity in making his contribution to ac- 
curate official figures. 

In doing this he is neither giving 
private information to his competitor 
nor to the general public. His figures 
are thrown in with those of hundreds 
of other establishments, and only the 
totals are shown. 

An outstanding example of an in- 
dustry on which there is almost no in- 
formation is that of rendering. 

There are thousands of small render- 
ers in the country, whose output in the 
aggregate is enormous. Yet only a 
few of these operators would recognize 
a questionnaire and take the trouble to 
furnish the information requested. 

And this situation is not confined to 
the renderer, by any means. 

Helping to build up industry infor- 
mation is a part of the “new coopera- 
tion” so necessary in meeting the “new 
competition.” The effort may cost 
each company a little time and a little 
money, but it will be worth the ex- 
penditure to all. 

No truer word was ever spoken than 
that famous motto of John Hall’s, 
“You get what you give!” 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


How to Make Scrapple 


Scrapple is one meat product 
in broad demand throughout the 
winter months. It is sold in 
many sections of the United 
States, and if properly made will 
always bring new business. 


The manufacture of scrapple 
centers in and around Phila- 
delphia and Eastern Pennsyl- 
vania, and many consumers be- 
lieve that the product made from 
the Philadelphia scrapple formula 
is the best. However, other 
formulas have been found to pro- 
duce a product equally popular in 
many sections. 


Scrapple formulas have been printed 
previously by THE NATIONAL PROVI- 
but there is so much call for them with 
the arrival of cold weather that they 
are here repeated. 

Philadelphia Scrapple. 

Formula.—The standard formula for 
this product, as made there, is as fol- 
lows: 

100 lbs. pork head meat 

100 Ibs. beef (plate meat of good 

quality, including all the fat) 

150 Ibs. snouts (these are called 

“faces” in some places) 
50 lbs. pork rinds 
If a still higher quality product is de- 
sired more head meat can be used. 

Boil all meat together until soft, say 
about three-quarters of an hour, in 
jacketed kettle. 

Then grind the meat through Enter- 
prise chopper, but not too fine, as the 
meat should show in the scrapple. 

Some firms use all pork meat and no 
beef. 

Skim the broth that is left from the 
boiling, filling the kettle in which the 
scrapple is being made about one-third 
full with the broth. Then put in the 
meat. Add 150 lbs. corn meal, half 
yellow and half white, first thoroughly 
mixing the corn meal in a portion of 
the warm broth. This will do away 
with lumps in the meal. 

Always have agitator in kettle run- 
ning while putting in corn meal, and 
until scrapple is done. 

Seasoning.—After the meat and 
meal are put in the kettle, add the 
following seasoning: 

15 Ibs. salt 

28 oz. white pepper 
5 oz. mace 

5 oz. nutmeg 

1 Ib. sage (clean) 

If the mixture of meat and corn meal 
is not of the proper consistency, which 


should be as thick as mush, add more 
of the broth. 

Cooking.—Boil the mixture 2% to 3 
hours, according to weather conditions. 
If the weather is cold, two hours will 
do. 

When the scrapple has cooked for 
about two hours, or is nearly done, 
sprinkle 6 lbs. of rye flour over the 
contents of the kettle, and let it mix 
in. This makes it fry nicely and brown 
and crisp. Pour a little of the fat that 
boils up from the scrapple on top of 
each pan, being sure that it is well dis- 
tributed. 

Fill into 15 lb. pans. Some prefer 6 
and 10 Ib. pans. Let cool over night, 
and it is ready for market. 

If a good marketable product is to be 
made, everything used in scrapple 
must be fresh and clean. 

The formula here given will make 
sixty to sixty-five 15-lb. pans of scrap- 
ple. 

A Popular Western Scrapple. 

A recipe for scrapple very generally 
used by Western manufacturers is as 
follows: 

Meats— 

100 Ibs. hog snouts 
50 Ibs. hog cheeks 

Boil until thoroughly done. Have 
about 150 lbs. water from the boiling. 
Skim all the grease from this water 
and add 75 lbs. cornmeal and cook 20 
minutes. Then add 14 oz. white pepper, 
4 oz. sage, 2 oz. mace, 1 oz. red pepper, 
and the snouts and cheeks, which should 
be ground very fine. 








A Good Ham Formula 


How to cure good hams was the 
problem of one Western packer, 
so he wrote THE NATIONAL PRO- 
VISIONER for instructions. These 
were sent and followed, and a 
year later he reported that 
through these instructions he was 
able to produce as good hams as 
there are on the market. 

This is what he says: 

Editor The National Provisioner: 

Some time ago you mailed us a 
formula for preparing hams. We 
used it and found it very satis- 
factory. We made as good hams, 
we believe, as there are on the 
market, and our trade in this 
territory liked them better than 
any they have had. 

We want to refer to that for- 
mula again, but have misplaced it. 
Please send us another. 


Very truly, 
Pork Packer. 




















If the snouts and cheeks are not 
available, use some other kind of meat; 
straight head meat will do. 

Another Commercial Formula. 

The following is another commercial 
formula which has proven successful: 

Meats— 

75 lbs. fresh pork snouts, 
150 Ibs. fresh pork rinds, 
125 lbs. fresh pork necks, 

50 lbs. fresh pork livers, 

35 lbs. fresh pork tongues, 

65 lbs. fresh pork shoulders. 

(Or all fresh hog heads may 
be used.) 

50 lbs. yellow cornmeal, 

50 lbs. rye. 

600 lbs. 

Seasoning— 

15 Ibs. salt, 

% lb. white ground pepper. 

Method of Handling.—To obtain the 
very best results the meat should be 
cooked in a large open or steam-jack- 
eted kettle. 

Place all meats in the cooking kettle 
with the exception of fresh pork livers, 
and then cover meats well with water. 
Then turn on steam and bring temper- 
ature of water up to a boiling point, 
and allow meats to cook at this tem- 
perature until they are absolutely 
tender. 

Cook fresh pork livers for 15 minutes 
only. 

Then remove all meats from cooking 
kettle and allow the meat liquid or the 
water the meats are cooked in to re- 
main in the kettle. 

Grind all meats through %-inch plate 
and then put ground meat back into 
same cooking kettle in the same water 
the meat was cooked in. 

Then add corn meal and rye, also 
salt and pepper. 

Then allow the meats to cook all to- 
gether for about twenty minutes. The 
mixture must be stirred constantly dur- 
ing this period so that the product will 
not burn. 

It is well to have an agitator in the 
cooking kettle to agitate the product, 
but if the plant is not so equipped, 
then it is a matter of having a man to 
stand there constantly stirring the 
product with a wooden paddle. 

At the expiration of the cooking 


time the mixture is to be filled in 
crocks or tins, as desired, and this work 
is to be done right from cooking kettle. 
Have a table or bench handy to the 
cooking kettle, with the empty crocks 
or tins ready, and then use a dipper 
with a long wooden handle for remov- 
ing the mixture from the cooking kettle 
and filling the receptacles. 
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Yield of a Hog 


What will a 200 Ib. hog yield? What 
percentage of hams, bellies, picnics, 
loins, and the lesser cuts? 

These are some of the points raised 
by a hog slaughterer, who says: 

Editor The National Provisioner: 

Please tell me what a 200 lb. hog will yield. 
What percentage of the principal cuts, also of 
the other cuts? How much is offal? 

Following are the approximate 
yields of the different products from a 
200 lb. hog: 





P.C. 
Hams 14/36 ciiscci 6 oi. s vie here were 18.75 
PICNICS Fah i'n 854 3 ORES Oe es 5.50 
Mollies Baer is SPs Riek Re ewe 11.00 
Ord: Uses wise okies wc ew ease 16.50 
Loins: B/Os3 2 345. Feas KASS 8 9.00 
Pigeon AN scin o blos due Wi wlewkes 4.00 
Plates MAG JOM 3:8 88k SSK 2.00 
Spare: Feed. Sosa aislew's bag od aes 1.00 
Se RIIYINEINORD. 45.c5o5s 5 lain hw sored see dvarera te 1.50 
Feet, tails, neckbones........... 2.00 

66.25 


The season of the year and the qual- 
ity of the hog have much to do with 
the yield. Hogs may look very much 
alike on the hoof, and yet show a 
marked difference on the rail. 

All that can be given as to yield is an 
average of a large number of droves. 
At best this would vary with finish. The 
yield may average anywhere from 65 
to 74 per cent, depending on quality. 

Method of dressing also has an in- 
fluence on yield of cuts and on total 
yield. - 

The balance of the live weight of the 
hog is included in the edible and in- 
edible offal, in waste and a certain per- 
centage of shrink. 

Every packer should run a test on 
hog yields at given intervals. Other- 
wise he has little exact knowledge of 
how his hogs are cutting out. 


[ED. NOTE.—Figures on yield of a 200-lb. hog 
given on this page in the issue of December 24 
were inaccurate, owing to errors in transcribing, 
and should be disregarded.] 


a 


Why Tripe Turns Black 


A producer of canned meats is having 
trouble with canned tripe turning 
black, and is much puzzled by this 
condition. He asks for a reason and a 
remedy. 

He writes: 

Editor The National Provisioner: 

We are having trouble with our canned cooked 
tripe. The tripe comes to us cleaned, but not 
cooked, and we cook it and can it. 

The tripe turns black in the cans, sometimes 
merely in spots, but frequently the product is 
inky black. 

If you can suggest a reason for this and give 
us a remedy we shall be grateful. 

This subscriber complains of tripe 
turning black in the cans, sometimes 
only in spots, but frequently the tripe 
is inky black. 

One cause of the tripe turning black 
is an air space in the can. If the tripe 
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does not fill the can, thereby leaving an 
air space above it within the can, it 


will turn dark due to oxidation. 
If the can in which the tripe is 


placed is not thoroughly tinned, a re- 
action sets up between the iron not 
properly coated with tin and the meat, 
resulting in the formation of iron sul- 
phide, which is very black. 

Use Right Kind of Cans. 

One large canner of tripe uses a 
paper-lined tin, of which the sides, bot- 
tom and tops are covered with a spe- 
cial paper to avoid this possibility. 

Some of the large can companies sell 
a lacquer can especially designed for 
tripe. Where trouble has been experi- 
enced with cans purchased from some 
of the larger companies it would be 
well to communicate with these com- 
panies, as every effort is made by them 
to overcome any such difficulty. If it 
is something unusual, they are in posi- 
tion to make researches in solving the 
difficulty. 

Treatment of the tripe with a solu- 
tion of two-thirds pure water and one- 
third vinegar also will go a long way 
toward overcoming the condition, as the 
iron sulphide is soluble in acid solu- 
tions with loss of color. 

usdlfaacionees 


Gelatin Pockets in Meats 


A subscriber requests information 
concerning gelatin pockets in large 
bologna, luncheon meats, etc. He 
says: 

Editor The National Provisioner: 

What causes gelatin pockets in large bologna, 
luncheon meats, etc.? How can these be avoided? 
What effect do they have upon the value of the 
product? 

Gelatin pockets in large bologna, 
luncheon meats, etc., indicate that the 
meats are well beyond cured age, if 
not “gassy.” 

Overcured meats will not retain their 
natural moisture, to say nothing of the 
water added in the manufacturing 
process. When subjected to heat in 
the smokehouse or cooking kettle the 
pockets form, the moisture collects, and 
when the product is chilled a gelatinous 
substance results, which is the natural 
liquid of the meat. 

The way to avoid these pockets is 
to use meat at cured age only. But 
when meats beyond cured age have ac- 
cumulated, it is well to reduce the per- 
centage used in each batch of sausage 
to a minimum. The smokehouse and 
cookhouse operator should be very 
careful to puncture the casings, thus 
eliminating any little collection of gela- 
tinous matter which may appear. 

Product containing gelatin pockets 
is naturally less desirable in trade than 
the solid meat product. Also, it does 
not stand up as well in the retailer’s 
cooler or on his counter. 
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Operating Pointers 


For the Superintendent, the En- 
gineer, and the Master Mechanic. 














STOP HOT WATER WASTE. 
By “The Observer.” 

Packinghouses would save more 
money if they had more information 
about the amounts of materials used 
in processing operations. This applies 
particularly to coal. 

Heat is produced from coal, There- 
fore, wherever heat is used in the 
preparation of meat, coal enters as a 
cost factor. And when heat is wasted, 
coal which costs money is wasted. 

It is not the general custom to use 
meters and thermometers on the hot 
water lines entering the various de- 
partments, but these two instruments 
are valuable as a means of determin- 
ing the amounts of hot: water used, 
the temperature at which it was used 
and would give facts as a basis on 
which to reduce waste and effect 
economies. 

The average packinghouse foreman 
and employee do not appreciate as 
fully as they should that heat costs 
money, and that when heat is wasted 
an increase in processing costs re- 
sults. 

When meters and thermometers are 
used on the hot water lines to a de- 
partment a check on the amount of hot 
water used is possible. And when the 
foreman of a department knows that 
the volume of hot water he uses daily 
is known, he will be more careful to 
prevent waste of it. 

In this connection a check on the 
temperature of the waste water enter- 
ing the sewer from each department 
would also be worth while. When the 
temperature of this is higher than it 
should be it means that either the 
water is not being used efficiently or 
that too much of it is being used. 

Carefully coordinating and arrang- 
ing packinghouse operations requiring 
the use of hot water, particularly in 
the smaller plants, permits of a con- 
siderable saving in coal. It is obvious 
that if the amount of exhaust steam 
for water heating purposes is limited, 
and if all of the operations requiring 
hot water are performed at the same 


time, live steam will have to be used 
in many instances to keep up the water 
temperature. 

Arranging hot water uses so that the 
temperature can be maintained with- 
out the use of live steam means a 
saving in many plants that would 
amount to a worth-while sum in the 
course of a year. 


inal pieiome 


How hot should the water be in the 
hog scalding vat? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
industry. 
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Seesonal Trend in Prices of 
PORK LOINS 
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Seasonal Trend in Prices of Hogs and Cured Pork Products whdesaleat chicago 
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These charts in THE NATIONAL PRO- 
VISIONEER MARKET SERVICE series 
show the trends in prices of fresh and 
cured pork products and live hogs for 
the year 1927, with comparisons for each 
of the four years previous. 


Upward trends in the fresh 
and cured pork product market 
during 1927 are conspicuous by 
their absence. Practically all 
commodities, with the exception 
of some flurries in pork loins and 
Boston butts, showed a steady 
downward trend to the end of the 
year. The year closed with prices 


12 LB. 





AVERAS 


$ S.P. SEEDLESS BELLIES P D.S. CLEAR BELLIES 


8-20 LB. AVERAGE 


LARD 


more nearly like those of 1924, 
one of the years of record hog 
runs, than in any of the four 
previous with which comparisons 
are made. 

Fresh Pork Products. 

Pork Loins—During the year the 
high spot on pork loins was reached 
in the period of limited runs of light 
hogs. Prices moved up steadily from 
July to September, since which time 
they have taken a sharp tumble to the 
lowest point of the year on December 
31. At no time was there a big broad 
movement on loins. The outlet usually 
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enjoyed on frozen loins was absent. 
Unexpectedly heavy runs of hogs ap- 
peared in the early winter months and 
packers were forced to sell the current 
production for whatever could be se- 
cured, as freezing seemed to offer little 
advantage. 

Hams—Light hams began their de- 
cline immediately after the beginning 
of the year, and continued steadily 
downward to the low point in Novem- 
ber. The month of December wit- 
nessed some strengthening, but the 
year closed with the average price 7c 
to 8c below prices in January, 1927. 

A good deal of speculative activity 
was evident throughout much of the 
year in an effort to keep the lighter 
hams moving at a margin. There were 
too many of them after the export out- 
let was so sharply reduced and they 
had cost packers too much. Heavy 
hams showed a little more strength 
than they otherwise would, due to the 
smaller supply of heavy hogs. 

Bellies—Green bellies declined dur- 
ing the year, but not so sharply as 
hams. Prices at the close of the year 
were approximately 6c a pound lower 
than at the beginning. At varying 
times the product showed more strength 
than did hams. In general, however, 
the values moved downward, somewhat 
in advance of the decline on live hogs. 

Boston Butts—The market on Boston 
butts moved in general in sympathy 
with that on fresh pork loins. There 
was a good demand for Boston butts 
at the generally lower price levels. In 
the last months of the year the influ- 
ence of the poultry market is very 
marked on both butts and loins. 

Picnics—There was a fairly active 
trade in this product throughout the 
year at generally lower price levels. 
The year closed with picnics selling 
about 5c a pound, on the’ average, 
below the opening price of the year. 

Cured Pork Products. 

S. P. Hams—Light S. P. regular 
hams declined on a weak export situ- 
ation, and were forced into domestic 
channels through broad merchandising 
efforts. Stocks were liberal throughout 
the first seven months of the year, but 
showed considerable decline under sell- 
ing pressure at reduced prices. Prices 
at the close of the year were some 6c 
a pound less than at the beginning. 

S. P. Seedless Bellies—For the first 
five months of the year this product 
showed little change from the good 
price level at which it began the new 
year. Price fluctuations up and down 
were evident during the following five 
months, then showed a decline, and in 
the last month of the year averaged 
something over 3c below those at the 
beginning of 1927. There was limited 
trading in this product outside of the 
broad movement through smokehouse 
channels. This was tremendous, espe- 
cially in the form of sliced bacon. 

D. S. Bellies—This product, too, 
showed a steady downward trend dur- 
ing the year. There was a little 
strength shown in December, but these 
bellies sold at the end of the year fully 
6c a pound under the year’s opening 
price. The general trade was some- 
what disappointing, Southern demand 
failing to materialize as fully as ex- 
pected. There was \quite an active 
spasmodic trade between packers, with 
the product eventually worked out 
through branch house channels in such 
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Provision and Lard Markets 


Trade Quiet—Prices Steadier—Lard 

Stocks Decrease—Meats Increase 

Hogs Steady—Receipts Moderate. 

The market has shown a slight 
hardening tendency the past week with 
a little more confident tone shown, al- 
though buying has not been active. 
The pressure on the market has been 
rather limited and a steady tone in the 
hog market has brought a little more 
confident feeling in the situation. 

The general news in the market was 
not very decided either way. The 
monthly statement of stock was rather 
encouraging, showing a slight decrease 
in the total. The decrease in the stock 
of old lard was quite large, but there 
was an increase in the stock of new 
lard and the total stock is 6,000,000 
pounds over last year. 

The total stock of lard at Chicago is 
only about a week’s consumption for 
the country, and the total value is 
really not important as a matter of 
money. The fact that the stocks de- 
crease a little is important as it in- 








quantities as were desired by the trade. 
Direct carload trading between smaller 
packers and the Southern trade appears 
to be at a standstill. 

D. S. Fat Backs—The market on fat 
backs was very active. There was a 
good export trade, with production 
limited due to the heavy receipts of 
lighter hogs. Fat backs have been 
high compared with lard. 


Lard and Hogs. 


Lard—Prices have _ varied little 
throughout the year. In general trade 
on this product was disappointing. 
Direct buying from abroad was limited, 
with consignments heavy. Selling 
prices there failed to compare with 
other years. While the hog receipts 
throughout the year did not contain an 
unusual number of heavy hogs, the 
numbers had a depressing effect and 
the stocks were such as to further de- 
press buying ideas. 

Hogs—Prices for all grades at the 
end of the year averaged 3c to 4c a 
pound less than at the beginning. 
During the first four months packers 
paid prices for hogs out of all propor- 
tion to what they were able to realize 
on them. Much product from these 
high priced hogs was carried into the 
period of lower hog prices and suf- 
fered serious depression. Throughout 
the year hogs cost too much in view of 
product prices. The producer feels 
that his hogs were low, but viewed 
from the standpoint of the packer they 
were pretty high. 

Stocks of provisions were reasonably 
well cleaned up toward the end of the 
year, regardless of the sacrifice this 
clean-up cost the industry. Hogs 
should be so bought in the new year 
that no such serious readjustments will 
be necessary as took place during 1927. 


WEEKLY REVIEW 


dicates that the production at Chicago 
and movement to Chicago is not keep- 
ing pace with the distribution. 

On the other hand, the production 
and the movement of meats are in ex- 
cess of the distribution and stocks 
gained 20,000,000 pounds for the 
month. The fact that the demand for 
meats is comparatively disappointing 
considering the price is a very disturb- 
ing factor in the trade. The fact that 
prices have been at the lowest of the 
year the past month, and yet the dis- 
tribution is not taking care of the 
production, is evidence that the price- 
is not increasing the demand the way 
it should. 


Demand Slow. 


The low price for short rib sides in 
December was 10%c, compared with 
the high prices last January of 17c. 
DvD. S. bellies sold at 11%c, compared 
with the high in January of 18%c. 
This decline in meats was spectacular 
when compared with the decline in the 
price of hogs from the level of 12.75c 
in January for the outside quotations, 
to 9.10c in December; a loss of 3.65c 
per pound. The inside prices showed a 
decline from the highs of 3.25c per 
pound. The loss in meat prices has 
been a very serious factor in the pack- 
ing situation. 

Pork declined $12.00 per barrel, 
while lard showed a decline from the 
high of the year of only 1%c. The 
helpful factor in the situation has been 
the comparative steadiness of the lard 
market. 

The export movement of hog prod- 
ucts continues small. The decrease in 
lard has not been as serious for the 
year as the decrease in meats. The 
exports of lard show a loss of 22,000,- 
000 lbs., with the total up to December 
25, 660,000,000 lbs. The loss in bacon 
has been 53,000,000 lbs. and 65,000,000 
lbs. of ham. The total of hams and 
bacon is only 227,000,000 lbs. Adding 
on the pickléd pork, amounting to 28,- 
000,000 lbs., and the total is barely the 
product of 2,000,000 hogs in the total 
outturn. 

On the other hand, the exports of 
lard basis of 35 pounds per hog is the 
product of nearly 20,000,000 hogs or 
almost half of the total packing as 
shown by the Federal inspection. 

The figures on lard indicate rather 
closely that the export business and 
the domestic business in lard has been 
approximately even for the past year. 
The fact that the fairly low prices for 
lard have not increased the export 
business shows the influence of the 
large supply of home grown fats 
; ares and the supply of vegetable 
ats. 


Lard Exports Smaller. 


The changes in the exports of lard 
the past year have been a decrease 
of 15,000,000 Ibs. to Germany, 12,000,- 
000 Ibs. decrease to Netherlands, 
6,000,000 Ibs. decrease to United King- 
dom and 17,000,000 Ibs. decrease to 


non-European countries. Cuban ex- 
ports have been unchanged and other 
ne show a decrease of 6,000,000 
Ibs. 

In hams the principal change was in 
the United Kingdom, the exports de- 
creasing 63,000,000 lbs. to that coun- 
try and in bacon the exports to the 
agua Kingdom decreased 27,000,000 
lbs 


The Government statement of the 
supply of hogs has again been dis- 
cussed this week. The feeling has been 
expressed that an increase such as in- 
dicated in the hog supply may mean a 
considerable problem to be handled un- 
less some method of increasing the dis- 
tribution of meats and lard can be de- 
veloped. The relative price of beef and 
lamb do not seem to have the stimulat- 
ing effect on pork products, nor does 
the cold weather have much influence. 
The competition of beef, pork and 
poultry seem to be more than enough 
to seriously check the comeback in the 
demand for pork products. In lard the 
competition of cottonseed oil appears 
to be so serious that the question of 
more hogs and more lard is a very 
serious matter. 

The cold weather has had a consider- 
able influence on the movement in the 
country and shipments from the coun- 
try, but enough to materially in- 
fluence the price of livestock or the 
demand for meats. Shipment of fresh 
meats, while good, are no better than 
last year. 








See page 41 for later markets. 








PORK—The market was quiet but 
steady at New York, with mess quoted 
at $33.00; family, $38.00@42.00; fat 
backs, $32.00@35.00. At Chicago, 
mess pork was quotable at $26.00. 

LARD—Domestic demand was fair, 
but export trade continued quiet. At 
New York, prime western was quoted 
at 12.70@12.80c; middle western, 12.45 
@12.55¢c; city, 12@12%c; refined con- 
tinent, 12%c; South America, 13%c; 
Brazil kegs, 14%c; compound, car lots, 
12%c; less than cars, 12%c. At Chi- 
cago, regular lard in round lots was 
quoted at 50c under January; loose 
lard, 85¢c under January, leaf lard, $1.30 
under January. 

BEEF—The market was firm with 
continued light a at New York. 
Mess was quoted at $23.00@24.00; 
packet, $25.00@27.00; family, $32.00@ 
34.00; extra India mess, $40.00; No. 1 
Canned corned beef, $3.40; No. 2, 
$6.00; 6 Ibs., $16.75; pickled tongues, 
$55.00@60.00. 


— 
BRITISH PROVISION CABLE. 


(Special Cable to The National Provisioner.) 


Liverpool, Jan. 5, 1928—General pro- 
vision market continues dull. Slow 
demand for meats and pure lard. Very 
little activity. 

Today’s prices are as follows: Hams, 
American, cut, 103s; hams, long cut, 
100s; Cumberland cut, 66s; short 
backs, 80s; bellies, clear, 74s; Canadian, 
78s; spot lard, 62s 6d. 





RECEIPTS AT CENTERS. 


SATURDAY, DECEMBER 31, 1927. 


Cattle. Hogs. Sheep. 


1,000 


150 

2,000 
Sioux City ease 
St. Paul 
Oklahoma City oces cies 
Fort Worth 2,500 
Milwaukee rene cae 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


1928. 
Hogs. 


MONDAY, JANUARY 2, 


Cattle, Sheep. 


37,000 13,000 
4,000 7,200 
4,000 5,000 

> 11,500 2,000 

St. Joseph 1,000 4,000 

Sioux City ‘ 300 

St. Paul 000 2,500 

Oklahoma City . i Secs 

Fort Worth 2 500 

Milwaukee 00 00 100 

Denver 5 ,800 

Louisville na Ray yl 

Wichita 2 800 

Indianapolis . 300 100 

Pittsburgh 3, 1,600 

Cincinnati rs 2, 300 

Buffalo 5 4,000 

Cleveland 1,400 

Nashville ae 

Toronto : 400 


Chicago .... 
Kansas City 
Omaha 


TUESDAY, JANUARY 3, 1928. 
Cattle. 
7,000 


Hogs. 


35,000 
4,500 


Sheep. 
22,000 
10,000 

9,500 


Chicago 

Kansas City 

Omaha 9,300 

St. Louis 3, 10,000 1,200 

St. Joseph *~ : 5,000 5 

Sioux City 2, 8,000 : 
4,000 

Fort Worth - 5 300 

Milwaukee 900 2,700 

Denver 1,600 

Louisville 00 600 

Wichita 1,800 

Indianapolis ........... 

Pittsburgh 

Cincinnati 

Buffalo 

Cleveland 

Nashville 

Toronto 


WEDNESDAY, JANUARY 4, 1928. 


Cattle. 
Chicago 
Kansas City 
Omaha 
St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 00 
Toronto 300 


THURSDAY, JANUARY ! 


Cattle. 
Chicago 
Kansas City 


St. Joseph 


St. Paul 
Oklahoma City 
Fort Worth 
Milwaukee 
Denver - 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Toronto 


FRIDAY, JANUARY 6, 


Cattle. 
Chicago 
Kansas City . 
Omaha 
St. Louis 
St. Joseph 
Sioux City .... Sh 
St. Paul -. 2,300 
Oklahoma City ,600 
Fort Worth 2,000 
Milwaukee 200 
Denver 400 
Wichita 500 
Indianapolis ,200 
Pittsburgh Smee 
Cincinnati 600 
Buffalo 300 
Cleveland 100 


Hogs. 
22,600 
8,000 


800 
1,400 


1928. 


Hogs. 


2,900 
1,000 
700 


1928. 


Hogs. 
50,000 
4,500 
9,c00 
19,000 
4,500 
9,000 
28,000 
900 
1,300 
600 
1,300 
3,100 
13,000 
6,000 
4,200 
6,400 
3,000 
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Sheep. 
16,000 
7,500 
10,500 
1,000 


9,000 
3,500 
1,500 
200 
1,300 
“400 
300 
1,000 
1,500 
2000 


“600 


Sheep. 
14,000 
5,500 
7,000 
1,800 
4,200 
3,500 
3,000 
700 
400 
800 
400 
300 
1,000 
300 
2,000 
12,000 


300 


Sheep. 
19,000 
1,000 
2,500 
800 
3,500 
1,500 
2,000 
5cO 
100 
3,000 
200 
2,000 
1,000 
100 
7,400 
1,200 


What pork cuts are cured in dry salt 
and how is it done? Ask the “Packer’s 
Encyclopedia,” the meat packer’s guide. 


Repair Bills! 
Power Bills! 


These are two 
items in your tankhouse. 


Check them over 


important expense 
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ST. JOSEPH LIVESTOCK. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Jan. 5, 1928. 

CATTLE—Urgent beef steer and 
yearling demands resulted in an active 
trade throughout most of the week and 
prices registered 25@50c advances as 
compared with last Thursday. Occa- 
sional transactions for medium grades 
reflected 50@75c upturns. A few loads 
of good medium weights sold at $14.00 
@14.25. A package of lightweigts 
reached $14.60, and choice grades con- 
tinued absent. Most steers and year- 
lings cleared at $11.50@14.00, and 
warmed-up lightweights ranged down 
around $10.50. Fat she-stock values 
registered 25@50c advances. Choice 
beef cows brought $11.00, and the bulk 
cleared at $7.00@9.50. A few slaugh- 
ter heifers sold up to $12.00 and the 
majority went at $9.65@11.10. Bulls 
ruled fully 25c higher, and medium 
grades bulked at $7.00@7.75. Vealers 
scored at $1.00@2.00 advance, and the 
late practical top stood at $13.50. 

HOGS—Prices advanced early under 
a broad demand. But liberal supplies 
later caused downturns that wiped out 
the gains and butchers finished the 
week mostly 5@10c lower, with pack- 
ing sows steady. The late top rested at 
$8.40 for choice 240-260 lb. butchers. 
The closing bulk of all weights 190 lb. 
and up was $8.15@8.35; and lighter 
weights bulked at $7.75@8.10. Bulk of 
packing sows went at $7.00@7.25, and 
smooth light weights reached $7.50. 

SHEEP—Better grade fat lambs re- 
mained on a parity with late last week 
while less attractive and heavy kinds. 
finished weak to 25c lower. Choice 
light and handyweight woolskins made 
a late top at $12.85. 96-98 Ib. heavy- 
weights went at $12.25, while most bet- 
ter grade natives made $12.00@12.50. 
Handyweight fall-shorn lambs sold up 
to $11.00 and heavy weight fresh 
clipped ranged down to $10.00. Aged! 
stock ruled steady to strong, and fat 
ewes topped freely at $7.00. 

Jo 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock 
at leading Canadian centers for the 
week ending Dec. 29, 1927, with com-: 
parisons: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 
Week 
ended 
Dee. 29. 
eae ree $ 9.10 


Same 
week, 


Toronto 
Montreal 


Winnipeg 9. 00 


ao of hm A mw et, 


ta > Pe) 


2 on 


L2O— eS so 


9.00 9.50 


10.00 


Calgary 5 
Edmonton 10.00 
Albert 9.00 
Moose Jaw . 8.50 


Then ask some of the hundreds of 
“NEWMAN?” users about these items, Pr. 


and you'll know why gradually but 
surely there will be a “NEWMAN” 
in your tankhouse. 

Made in three sizes. 
guaranteed. 


$14.00° 
11.75; 


Toronto 

Montreal 

Winnipeg 

Calgary 8.50 
Edmonton 12.00 
Pr. Albert ‘ 
Moose Jaw 


Satisfaction 





. . 
Newman Grinder & Pulverizer Co. 
419-425 W. 2nd St., Wichita, Kansas 
DISTRIBUTORS 
The Allbright-Nell Co., Chicago, Il. 
The American By-Product Machinery Co., 26 Cort- 
landt St., New York City 
The Cincinnati Butchers’ Supply Co., Cincinnati- 
Chicago 


ee ,:, ME CETTE Bs $ 8.90 
Montreal 

Winnipeg 

Calgary 

Jdmonton 

Pr. Albert 

Moose Jaw 





GOOD LAMBS. 
Toronto $13.00 
Montreal .. 
Winnipeg 
Calgary 
Edmonton 
Pr. Albert 
Moose Jaw 
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Tallow and Grease Markets 


TALLOW—The market for tallow at 
New York continued in a strong posi- 
tion at the outset of the New Year, 
with offerings limited and firmly held, 
while buying interest continued in evi- 
dence. Sales of extra at 8%c f.o.b. was 
followed by report of moderate sales to 
soapers at 9c f.o.b. plant, although the 
latter did not appear to have estab- 
lished the official price here. There 
were further moderate offerings in the 
market at 9c, and it was evident that 
while some were not inclined to follow 
the upturn and sentiment was more 
mixed, nevertheless, there were those 
who were predicting still higher prices 
during the present month. 

All greases and fats were firm. At 
New York, special was quoted at 8%c; 
extra, 8%@9c; edible, 10c. At Chi- 
cago, demand for high grade tallow 
was better, with inquiries in evidence 
for edible tallow and the market was 
rather strong. At Chicago, edible was 
quoted at 94%4c; fancy, 94@9%c; prime 
packer, 9c; No. 1, 84% @8%c; No. 2, 7c. 

At the London Auction Wednesday, 
January 4, some 576 casks were offered 
and 565 sold at advances of 1 to 2s 
over two weeks ago. Mutton was 
quoted at 41s@41s6d; beef, 39s@42s; 
good mixed, 37s@38s9d. At Liverpool, 
Australian tallow was unchanged for 
the week, with prime quoted at 40s 
and good mixed at 37s9d. 

STEARINE—The market has ruled 
= partly due to the holidays and 
ullness in compound trades, but the 
tone in the east was steady with oleo 
at New York quoted at 10c. At Chi- 
cago the market was quiet but steady 
at 9% @9%e. 

OLEO OIL—The market was some- 
what weaker under increased offerings 
and a slow demand, with extra at New 
York quoted at 16%c; prime, 14%c; 
lower grades, 15@15%2c nominal. At 
Chicago, demand was slow, with extra 
quoted at 16%c. 








See page 41 for later markets. 








LARD OIL—tTrade was rather quiet 
over the holidays, but the market was 
steady, with edible, New York, quoted 
at 1644c; extra winter, 13%c; extra, 
18c; extra No. 1, 12%c; No. 1, 11%c; 
No. 2, 11c. 

NEATSFOOT OIL—The market 

was quiet from a demand standpoint, 
but was steady owing to firmness in 
raw materials. At New York, pure was 
quoted at 16%c; extra, 12%c; No. 1, 
11%c; cold test, 18%c. 
_ GREASES—The tone of the market 
in the east was very firm with a fair 
buying interest in evidence. Producers 
were offering sparingly and _ holding 
for better levels. Strength in other 
greases had considerable influence, and 
the fact that pressure of supplies on 
the market was light, appeared to have 
resulted in some betterment in buying 
power. Consumers, however, are in- 
clined to hold off pending develop- 
ments. 

At New York, choice yellow and 
house were quoted at 7% @7%c; A. 
white, 844c; B. white, 8%c; choice 
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white, 10%c. At Chicago, there was a 
good inquiry for medium grades, but 
choice white grease was in quiet de- 
mand. The Chicago market, however, 
was steady, with brown quoted at 7c; 
yellow, 74@7%c; B. white, 8c; 

white, 8%c; choice white, all hog, at 


9c. 
fo 


By-Products Markets 
Chicago, Jan. 5, 1928. 
Blood. 


The blood market is quiet; nom- 
inally $5.00 to $5.10 per units ammonia. 
Unit Ammonia. 

Ground and unground................+-$5.00@5.10 


Digester Hog Tankage Materials. 


Conditions in this market are quiet, 
neither buyers or sellers are operating 
in a large way at the present time. The 
market is well sold up. 

Unit Ammonia. 
$5.00@5.10 


Ground, 11% to 12% ammonia 
4.50@4.75 


Ground, 6 to 8% ammonia 
Unground, 11 to 13% ammonia 
Unground, 6. to 8% ammonia 
Liquid stick, 7 to 11% ammonia 


Fertilizer Materials. 


This market is extremely quiet with 
prices unchanged. In the south and 
middle west buyers are in the market 
for low grade ground and unground 
tankage for prompt and future ship- 


ment. 
Unit Ammonia. 


High grade, ground, 10-11% ammonia.$3.90@4.00 
lower grade, ground & ungrd. 6-9% am. 3.00@3.50 
Hoof meal @3.35 


Bone Meals. 


The bone meals market is steady, 
with values unchanged from those of 


the past several weeks: 
Per Ton. 


Raw bone meal.................+..-$50.00@55.00 
Steam, ground............eeeeeeeee+- 34.00@40.00 
Steam, unground ................... 28.00@35.00 


Cracklings. 


The cracklings market continues 
quiet, with little trading to report. 
Per Ton. 


$ 1.20@ 1.25 


Hard pressed and exp. unground., 
unit protein 

Soft prsd. pork, ac. grease & quality 85.00@90.00 

Soft prsd. beef, ac. grease & quality 50.00@55.00 


Horns, Bones and Hoofs. 


Bones continue to be in excellent de- 
mand, with offerings very light. A 
great many producers, feeling that 
present bone prices are extremely good, 
are contracting ahead. 

Per Ton. 


EP CRCRTRCCEL EE rr cer caer tee $50.00@ 100.00 
Round shin bones. ..-. 55.00 x 
Flat shin bones... ‘ ...- 50.00@ 60.00 
CHEEIS BOOED 2. cc cekcsscccccccssccce SOOO Geen 

(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 


Gelatine and Glue Stocks. 
There continues to be an excellent 


demand for sinews, pizzles and hide 
trimmings. 

Per Ton. 
$32.00@42.00 
52.00@55.00 


Kip and calf stock 

Rejected manufacturing bones 

Horn piths 

Cattle jaws, skulls and knuckles...... 
Sinews, pizzles and hide trimmings. . 


Animal Hair. 


28.00@30.00 


This market is quiet and easy, most 
buyers find themselves well taken 


care of. 
Per Pound, 


Coil and field dried 

De BE. oc idac nanan (aatearurekwe 
Black dyed 

Cattle switches each* 


*According to count. 
Pig Skins. 


The demand still maintains for No. 1 
green salted strips for tanning pur- 
poses, for prompt and future shipment. 

Per Pound. 


Tanner grades 
Edible grades, unassorted 


a 
EASTERN FERTILIZER MARKET. 
(Special Report to The National Provisioner.) 
New York, Jan. 4, 1928. 

This market is very quiet and has 
been so for a couple of weeks. Blood 
and tankage are scarce, but prices re- 
main about the same, as the demand 
is small at the present time. 

Prices of South American blood and 
tankage are unchanged. Nitrogenous 
material is higher in price and some 
sellers are quoting $3.50 cif. for Jan- 
uary/February shipment from Europe, 
with offerings limited for that ship- 
ment. Spot stocks of this material are 
quite well cleaned up. 

The business being done in nitrate 
of soda is small, and while importers 
are quoting $2.40 for 100 ton lots re- 
sales are being offered at lower prices. 

a rs 
CANADIAN MEAT STOCKS. 

Cold storage holdings of meats in 

Canada on December 1, 1927, with com- 


parisons, are reported as follows: 


Dec. 1, Dec. 1, 5 Yr. Av. 
1927. 1926. Dee. 1. 


16,366,970 25,079,089 
Veal, Ibs. ...... 1,420,570 2,913,620 
Pork, lbs. ......23,462,666 27,086,073 
Mutton and lamb, 

Sy ven ecasenss 6,123,250 4,918,661 


a 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, 
Dec. 1, 1927, to Dec. 31, 1927, 36,954,- 
162 Ibs.; tallow, 23,500 Ibs.; grease, 
3,855,600 lbs.; stearine, 83,200 Ibs. 
uniieemes 
What is the method of procedure in 
making neatsfoot oil? Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat trade. 


4% @8%c 


Beef, lbs 
25,726,507 


5,229,515 











‘THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 


Both Soft and Hard Pressed 
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CAN’T TAX COLORED OLEO. 

A permanent injunction recently 
granted by the Federal District Court 
of Rhode Island prohibits the Collector 
of Internal Revenue of that district 
from collecting any taxes on the arti- 
ficially colored fat products manufac- 
tured by the Higgins Manufacturing 
Co. 

This injunction was granted on the 
basis that color alone can not be made 
the determining factor in deciding 
whether a product is or is not oleo- 
margarine. 

The controversy arose over the en- 
forcement of Treasury Decision No. 
4006, promulgated April 1, 1927, which 
provides in part that “all vegetable 
or animal oils or combinations thereof, 
churned, emulsified or however mixed, 
colored to look like butter, crystalized, 
salted (or unsalted) and worked will 
be deemed to possess a sufficient simil- 
arity to butter in flavor, texture and 
appearance to bring the resultant 
product within the classification of 
oleomargarine.” 

The theory on which the injunction 
against the Secretary of the Treasury 
was promulgated, as expressed by the 
court, was that there is no authority in 
the federal oleomargarine law for the 
making and enforcing of Treasury De- 
cision 4006. 

The court further pointed out that 
the definition of margarine in the law 
does not refer to color and this Treas- 
ury decision makes color the chief 
basis of its decision as to whether a 
particular fat product is or is not oleo- 
margarine. 

The legal question involved was de- 
termined upon the pleadings, the reason 
for this being given by the court as 
follows: 

“The court at first thought that in 
order properly to determine the issues 
in the case, it might be necessary that 
the facts be developed by testimony; 
but upon further consideration of the 
matter, in the light of the facts con- 
ceded in the pleadings, together with a 
more detailed examination of the law, 
the regulation, and a consideration of 
the authorities, the court has concluded 
that the legal question involved can 
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properly be determined upon _ the 
pleadings.” 

On December 14, 1927, the Secretary 
of the Treasury was enjoined by the 


Supreme Court of the District of Co-. 


lumbia in the case of the Treasury 
Department against the Baltimore But- 
terine Company, from any further 
attempt to carry out Treasury Deci- 
sions 4006 and 4085. 

It is reported that the Treasury De- 
partment will appeal both cases. 

Neil ae 


COLOR GLASSES VARY. 


That there is considerable variation 
in the colored glasses used in grading 
cottonseed oil has been determined by 
the U. S. Bureau of Standards, after 
a series of measurements on 129 stand- 
ard glasses submitted by the cotton- 
seed oil industry. 

For many years disputes as to color 
have arisen between the buyers and 
vendors of refined cottonseed oil. The 
market value of the oil is determined 
largely by its color, a reddish-yellow oil 
being less valuable than a yellow oil. 

Sometimes, in a single transaction, a 
difference of thousands of dollars in 
price has arisen through disagreement 
as to color of the oil. This color in 
trade is specified by comparison with 
red and yellow glasses (“Lovibond 
Glasses”). Several thousands of these 
working standards are in use in the oil 
industry. However, experience has 
shown that these glasses may vary 
consideraly from their nominal color 
values. It has been maintained by 
many that, if all these working stand- 
ards were calibrated in terms of a 
common fundamental color scale, most 
of the disputes between buyer and 
vendor would be avoided. 

As a part of a program of research 
work leading toward the regrading of 
glasses in use all over the country, the 
American Oil Chemists’ Society sub- 
mitted to the Bureau of Standards 129 
red glasses to be compared to a fun- 
damental standard scale. 

The bureau has found that the ex- 
pected discrepancies in the color of 
glasses of the same nominal value 
exist, and, further, that the discrep- 
ancies are even larger than previous 
results have indicated. Instances were 
frequent in which two glasses of the 
same nominal color value really differ- 
ed by as much as five times the least 
difference considered in determining 
the market price of oil. 








St. Louis, U. S. A. 
Refiners of 


Yopp’s Code, Eighth Edition 








The Blanton Company Give Us Inquiries on Carloads 


Salad Oil 


New York Philadelphia 


Pleased to Submit Samples 


Selling Agencies at 
Pittsburgh 
Memphis 
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TEXAS OIL MILL RESULTS. 


(Special Letter to The National Provisioner from 
Fort Worth Laboratories.) 


Fort Worth, Tex., Dec. 29.—The mills 
are experiencing their usual difficulty 
due to the extreme dryness of the seed. 
This seed condition not only increases 
the loss of oil in cake and hulls, but 
also tends to reduce the protein in the 
cake. 

A late freeze resulted in high oil in 
the seed in the extreme West. The 
amount of so-called “bollie” seed will 
be unusually small this season, owing 
to the late freeze. 

The quality of oil continues good. 
The mills are receiving exceptionally 
high premiums this season under the 
new oil settlement rules. 

Late analyses of seed, oil, cake and 
meal and hulls in the Southwest are 
as follows: 

SEED ANALYSIS 
Yield 100 
Lbs. Waste 
Lbs. 
Cake 
8.37 % 


Gals. Am- 
Oil. monia. 


41.5 911 
43.9 874 
35.8 956 
35.3 937 


36.0 931 


Am- 

Mois- monia P.C. 

ture. in Seed. Oil. 

Avg. all Samples...7.386 4.26 19.35 

Best Sample Avg...7.33 4.10 20.31 

Lowest Sample Avg.7.67 4.46 17.09 
Avg. same Mo. Last 

We case egnsarbbad 8.48 4.38 16.91 
Annual Avg. Last 

Mes osemeccedac :..8.36 4.385 17.21 


CRUDE OIL. 
Refining Color Acid 
Loss. Red Free. 
Avg. all Samples 5.4 
Best Sample Avg . 0 
Lowest Sample Avg 8. % 
Avg. same Mo. Last Yr § «4 
Annual Avg. Last Yr 43 


CAKE AND MEAL. 


Average Analysis. 

ois- Am- Pro- Stand- 

ture. monia. tein. Oil. ard. 
Avg. of all Mills...7.77 8.21 42.20 6. -75 
Best Avg. Result....6.93 8.51 43.78 5. j 
Worst Avg. Result..7.64 8.15 41.84 
this Mo. Last 

1 8.29 42.61 


7.9. 
Avg. Last Yr.7.63 8.39 43.11 


HULLS. 
Average Analysis. 


11 
1.0 
1.6 
1.6 
1.9 


Avg. 


Yr. 
Annual 


Whole Seeds 


Sand Meats. 
® $ Loss per ton 


% Total Oil. 


Avg. of all Mills... .6 
Best Avg. Result.. 
Worst Avg. Result. 
Ay. this Mo. Last 


Avg. Last 


= iu Seed in excess 
BS5 of standard. 


a 
a 


_ 


= 83 


S B Bz ON in Hulls. 
ir) 
a 
a 
_ 


r. 
Annual 
Yr. 


= | 


1.94 


+: 


INTERSTATE MEET IN MAY. 

The Executive Committee of the In- 
terstate Cottonseed Crushers’ Associa- | 
tion, in session at Memphis, Tenn., on 
January 6, voted to hold the annual 
convention of the association this year 
at the Roosevelt Hotel, New Orleans, 
in the week beginning Monday, May 
14. The first two days will be for the 
Rules Committee and other important 
preliminary meetings. The convention 
session will begin Wednesday, May 16. 

at 


COTTON OIL EXPORTS. ; 
Exports of cottonseed oil from New 
York, Dec. 1, 1927, to Dec. 31, 1927, © 
5 bbls. 
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Vegetable Oil Markets 


Market Active—Prices Irregular — 
Crude Strong Cash Trade Moderate— 
Outside Markets Easier—Cold 
Weather against Weevils. 

A good broad trade continued in cot- 
ton oil futures on the New York Prod- 
uce Exchange at the close of the old 
year and the beginning of the New 
Year. Prices advanced under general 
buying and covering as the year closed, 
and opened with a reaction following 
the holidays, with less aggressive buy- 
ing power, and feeling the weight of 
hedge sales against crude purchases. 

Sentiment was divided and the mar- 
ket was somewhat under the influence 
of the easiness in outside commodities, 
while some of the pressure was trace- 
able to the very low temperatures that 
overspread the cotton belt, and which, 
it is rather generally felt, has had a 
tendency to exterminate somewhat the 
hibernating boll weevil. The open in- 
terest in the market continues large, 
and when it was apparent that impor- 
tant liquidation did not materialize an 
oversold condition was disclosed, the 
market recovering some of the losses 
under profit taking and scattered buy- 
ing. 

Deliveries on January contracts thus 
far have been only 800 bbls. This had 
a tendency to scare the spreaders who 
were short the spot month into cov- 
ering. The result was that at one time 
January actually sold at a slight pre- 
mium over March. The firmness in the 
January position, together with the 
strength in crude oil in the south with 
sales in the Valley and southeast in a 
fair way at 9c during the week, had 
a stabilizing influence on the future 
market here. The fact that crude oil 
was not coming out freely also served 


to eliminate hedge pressure on the set- 
backs. 

While further offerings were in the 
market at the 9c level, producers were 
not inclined to press the market and 
generally it is felt that the mills will 
sit tight for 9c or better for some 
little time to come. 


WEEKLY REVIEW 


A good part of the selling in futures 
of late is credited to a mid-western re- 
finer who, it is felt, is steadily buy- 
ing crude or seed. According to shrewd 
pit observers this selling has been 
largely responsible for checking the 
upturn. In some local quarters the 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Jan. 5, 1928—Ex- 
cept for a short lived advance on De- 
cember 31 when Valley crude sold at 
9c and Texas and Oklahoma at 8%c, 
the oil market has ruled dull and 
easier. Too many sellers were await- 
ing a 9c crude level on declines. Mills 
and refiners are holding tight and offer- 
ings are light, with all awaiting the 
December consumption report and de- 
velopments in hogs and lard. Oil still 
showed a close relationship to cotton 
fluctuations by distinct weakness Tues- 
day following a %c decline in cotton 
which, however, was fully regained 
Wednesday. Crude closed today: sales, 
8%c Texas, and 8%c bid Valley, with 
9%c New Orleans asked for spot 
bleachable and 94%c bid. The trade is 
somewhat worried over the fact that 
numerous bakers and chain stores are 
switching from compound to pure lard, 
but on further declines cotton oil soap- 
makers are expected to buy liberally. 
Buyers in general will probably lay in 
a supply for spring and summer months 
when mills will be idle due to a short 
crush and a small movement of cotton- 
seed which is practically over for the 
season in most sections. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn. Jan. 5, 1928.— 


There were a few sales of Valley 
crude this week at 8%c. The best bid 
yesterday was 8%c, but with the de- 
cline in the New York market today 
this price is hardly obtainable. Forty- 
one per cent cottonseed meal, $43.00@ 


43.50, -Memphis; loose hulls, $6.50, 
Memphis. 


belief -prevailed that this particular re- 
finer does not intend to be caught short 
of oil like they were last summer. This 
idea has created the impression in sev- 
eral directions that the outlook for a 
good carryover at the end of this sea- 
son will be materially minimized by the 
fact that the oil will be in the hands: 
mainly of two or three large refiners. 
Therefore there will not be a pressure 
on the market. These ideas are the 
result of the situation that prevailed 
last season when a large southern re- 
fining interest absorbed more than 
their share of the season’s supplies and 
brought about a tight situation in oil 
at the end of the season, notwithstand- 
ing the fact that the carryover was 
over 1,000,000 bbls. 


Consumer Demand Better. 


Consumers have been showing more 
interest in cash oil the past week, but 
as yet no particular volume of buying 
has materialized. Consumers stocks, 
in many cases, are said to be very 
light and it is only a question of time 
when replenishment must take place. 
Improvement in demand is anticipated 
shortly as far as oil is concerned, but - 
the compound situation is more or less 
questionable as pure lard continues to 
undersell compound and is taking some 
business away from compound steadily. 

In some well versed quarters, senti- 
ment is bearish as it is contended that 
oil should now act purely on a supply 
and demand basis. With supplies plen- 
tiful, and demand moderate, oil con- 
tinues to back up and make for an un- 
satisfactory statistical position. The 
prospects of a large increase in the 
cotton acreage is pointed to and the 
cold weather has eliminated weevil talk 
to some extent. 

On the other hand sentiment in other 
quarters is bullish based on the belief 
that cotton oil at its present levels is 
very reasonable. A good many of the 
bearish elements, it is felt, have been 
discounted and as consumers have not 
taken hold freely for two or three 
months a good revival in cash business 
would not be surprising. 

There are some who feel that ad- 
vances in oil cannot be maintained un- 
less lard does better. There are others 
who point to the fact that although 
there are considerable hedges in the 
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ASPEGREN & CO., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
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The large dealer, the small 

dealer, EVERY dealer, must 

have the best to compete 

successfully in the trade of 
today 


The Crusher—The Refiner— 
The Investor — The 
Manufacturer— 


Every element of the cottonseed oil trade | 
can and does use the NEW ORLEANS | 
COTTON OIL MARKET to advantage. 
The contract is as nearly perfect as it 
is possible to make it; it is protected 
by the Clearing House of the New: Or- 
leans Cotton Exchange, deliveries are 
guaranteed as to weight. grade and 
quality at time of delivery by an in- 
demnity bond, and storage facilities and 
transit privileges make New Orleans the 
ideal center for a cotton oil market. 


Always Use YOUR Cotton Oil 
Market! 








The New Orleans Refined Cottonseed 
Oil Contract was established at the 
request of the cotton oil trade. 











New Orleans Cotton Exchange 

















ring, the larger refiners, nevertheless, 
are long of cash oil on balance and 
would not welcome much of a decline 
at this time. The long interest is 
purely speculative, but this interest, 
while carrying the hedges, has been 
operated so far this season in an en- 
tirely different way than the specula- 
tive operations have in the past. 

The lard stocks at Chicago decreased 
moderately for the month. At the be- 
ginning of January the supply totaled 
16,751,000 Ibs. against 15,248,000 lbs. 
in mid-December, 17,477,000 Ibs. on De- 
cember 1, and 10,880,000 lbs. on Jan- 
uary 1 last year. 


COTTONSEED OIL—Market trans- 
actions: 


Friday, Dec. 30, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
oe ee 
500 1030 1020 1026 a 1032 
i a 1043 
a 1048 
a 1075 
a 1076 
1087 a 1092 
..-. 4600 1099 1093 1097 a .... 
400 1110 1110 1108 a 1115 


Total Sales, including switches, 
12,300 bbls. P. Crude S. E. 8% @9c. 


The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively — 
ALL VEGETABLE OILS 


In Barrels or Tanks | 


COTTON OIL FUTURES | 








On the New York Produce Exchange 
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Saturday, Dec. 31, 1927. 
—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

1025 

.. 1030 

Brana cick iota” aig acc oe 
. ..-. 6000 1057 1046 1050 
1070 


1040 
1050 
1057 
1080 
1083 
1 1100 
. 8600 1105 1098 1103 a 1105 
; Eh ieee teas Ae 1125 
Total Sales, including switches, 
16,400 bbls. P. Crude S. E. 8% @9c. 


Monday, Jan. 2, 1928. 
Holiday. No market. 
Tuesday, Jan. 3, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
soca 20RD B 

1028 1025 a 
cans Seno & 
1030 1033 a 
. 10385 a 
a 

a 

a 


094 


Seven eo & 


1040 
1031 
1037 
1050 
1065 
1085 


1059 1061 
1073 
1082 1085 a .... 
600 1115 1115 1095 a 1103 
Sales, including switches, 
12,500 bbls. P. Crude S. E. 9c Asked. 


Wednesday, Jan. 4, 1928. 
—Range— —Closing— 

Sales. High. Low. Bid. Asked. 
1025 
1025 
1025 
1031 
1050 
1064 
1075 


BG occ ieee sae es 
Jan. . . 38400 1030 1025 
Feb. .... -100 1027 1027 
Mar. 7200 1033 1026 
Apr. 
May .... 7200 1064 1057 
DUPE isi oe as De ees 
July .... 4300 1085 1078 1184 
OE tare A eS 1095 a 1100 
Total Sales, including switches, 
22,200 bbls. P. Crude S. E. 8% @9c. 


Thursday, Jan. 5. 1928. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
1000 

.. 1000 

1010 

1017 

. 1025 

1043 

. 1055 

1064 

1074 


1030 
1031 
1033 
1060 
1062 
1080 


1025 
1025 
1040 


1060 


Se eH & S & 








See page 41 for later markets. 








COCOANUT OIL—Demand was 
slightly better and the market was 
firmer, with offerings more strongly 
held owing to betterment in tallow. 
Sales of Pacific coast tanks were re- 
ported at 8%c and the market was 
quoted at that figure. Sales at New 
York were reported at 8%c, with the 
market quoted at 8% @9c. 

CORN OIL—Trade was rather quiet, 
but the market continued in a firm 
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position owing to scarcity of supplies. 
Prices were quoted at 95% @9%c f.o.b. 
mills. 


PALM OIL—The recent absorption 
of this commodity with the strength 
in tallow and reports of a good inquiry 
from Cuba brought about a stronger 
market. At New York, spot Lagos was 
quoted at 8@8%c and spot Nigre at 
74 @7Tec. Shipment offerings were 
reported withdrawn by leading dealers 
and nearby stuff was said to be prac- 
tically off the market. 


PALM KERNEL OIL—Buyers and 
sellers appeared to be apart, but the 
market was very steady with New York 
tanks quoted at 8.65@8.90c and drums 
and casks quoted at 94 @9téc. 


OLIVE OIL FOOTS—The market 
was quiet but steady, with spot foots 
New York quoted at 9%c; January, 
9c; February-April, 8%c. 

SOYA BEAN OIL—The market was 
steady with a moderate inquiry. At 
New York, barrels were quoted at 
12%c, while at the Pacific coast tanks 
were quoted at 9%c. 


SESAME OIL—Market nominal. 
PEANUT OIL—Market nominal. 


COTTON OIL—The spot market was 
quiet but steady as available spot sup- 
plies are light. Southeast and Valley 
crude sold at 9c; Texas, 8%4c, with the 
southeast and Valley 8%c bid and 9c 


asked. 
ae aa, 
COTTON OIL FREIGHTS. 

The application of the Louisville & 
Nashville Railroad Company for 
authority to establish freight rates on 
cottonseed oil from points west of the 
Mississippi river in Arkansas, Louis- 
iana, Oklahoma, and Missouri, to east- 
ern and interior points without ob- 
serving the long-and-short-haul provi- 
sion of the fourth section of the inter- 
state commerce act was denied by the 
Interstate Commerce Commission re- 
cently. 

oY 
MARGARINE EXPORTS. 

Margarine exports from the United 
States for November, 1927, including - 
both animal and vegetable oil prod- 
ucts, totaled 65,380 pounds, compared 
with 214,442 during November, 1926, 
according to the U. S. Bureau of Agri- 
cultural Economics. Exports for the 
eleven months of 1927 were 744,938 
lbs., compared with 1,499,323 lbs. dur- 
ing the same period last year. 
Panama was the best customer for 
margarine during November of this 
year, 36,074 lbs. having been taken. 





The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad oil 
Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 


White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 
Moonstar Cocoanut Oil 


P&G Special (Hardened) Cocoanut Oil 


Port Ivory, N. Y. 

Kansas City, KAN. 
\ Macon, Ga. 

DaLias, TEXAS 


| IvoryALE, OH10 


Refineries : 


HAMILTON, CANADA 


General Offices: 
CINCINNATI, OHIO 


Cable Address: ‘‘Procter” 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products were irregular the lat- 
ter part of the week owing to large 
hog arrivals. The hog’ markets 
steadied under buying credited to the 
seaboard and foreigners. 


Cottonseed Oil. 

Cotton oil was active and irregular 
with a mixed trade. Provision inter- 
ests sold May freely, presumably 
against lard purchases. Commission 
houses were on both sides. Refiners’ 
brokers were selling late months but 
buying March. Texas crude sold at 
8c; Southeast and Valley was offer- 
ed at 8%c, but no quantities are com- 
ing out. Cash interest appears slight- 


ly better. The ring crowd is friendly 
but is fearing bearish government re- 
ports. 


Quotations on cottonseed oil at Fri- 

day noon were: January, $10.00@ 
10.25; March, $10.15@10.16; April, 
$10.25@10.40; May, $10.38; June, 
$10.45@10.55; July, $10.59@10.60; 
August, $10.68@10.70. 


Tallow. 
Talow, extra, 9c. 
Stearine. 
Stearine, 10c. 
ee 


FRIDAY’S GENERAL MARKETS. 


New York, Dec. 9, 1927.—Spot lard 
at New York: Prime western, $12.75 
@12.85; middle western, $12.50@12.60; 
city, 12%c; refined continent, 13%c; 
South American, $14.00; Brazil kegs, 
$10.50; compound, $12.75. 


ee ee 


HULL OIL MARKET. 


Hull, England, Jan. 5, 1928.—(By 
Cable)—Refined cottonseed oil 39s 6d, 
crude cottonseed oil 35s 9d. 


or ra 


GERMAN LIVESTOCK KILL. 

The figures on the slaughter of meat 
animals in Germany during the third 
quarter of 1927, made public recently 
by the Federal Statistical Office, are of 
considerable significance in that they 
show that the consumption of meat in 
Germany has nearly reached the pre- 
war figures. 

Cattle slaughterings have nearly 
reached the pre-war level, while the 
figures for hog  slaughterings are 
higher than during the same period in 
1913. The slaughterings of calves sur- 
passed the pre-war figure by nearly 
100,000. In sheep slaughtering only has: 
a reduction occurred. 

In the following table are shown the 
slaughterings of cattle, calves, hogs and 
sheep for the third quarter of 1927 


with comparisons for the same period 

last year and 1913: 

1926. 1913. 

841,944 836,425 
884,126 


1,007,365 : 
2,932,498 3,903,359 
647,455 


604,216 


Cattle 


Stocks of Meats and Lard 


Normal increases in stocks of 
meats on hand at the 7 principal 
markets of the country occurred 
during December. Such increases 
as took place were not excessive, 
in view of the heavy hog runs 
during the month. 


Stocks of S. P. meats increased 
more than 15,000,000 Ibs., and 
stand above those of a year ago 
by that amount. Regular hams, 
bellies and picnics all showed an 
increase during the month while 
stocks of skinned hams decreased 
approximately 4,500,000 Ibs. but 
are still more than 14,000,000 Ibs. 
higher than those of the same 
time last year. 

Dry salt meats showed only a 
slight increase during the month, 
but the stocks are practically 
double those of a year ago. The 
chief increase over the holdings 
of last year is found in bellies. 


Stocks of prime steam lard de- 
creased slightly during the month 
and are about 6,500,000 lbs. 
heavier than those of a year ago. 
During the past few months the 
heavy accumulations of the 
spring and summer were well 
cleaned up if not always at satis- 
factory prices. 


Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on December 
31, 1927, with comparisons as especial- 
ly compiled by THE NATIONAL PRO- 
VISIONER, are reported as follows: 

Dec. 31, Nov. 30, Dec. 31. 
1927. 1927. 1926. 
Total 
136,040,257 120,503,627 120,919,486 


err 35,243,416 32,248,301 17,330,886 
Total all meats.188,648,373 162,181,640 156,120,165 
P. §. lard 7,277,354 17,915,200 10,855,993 
Other lard 7,858,540 7,166,455 
Total lard .... 25,179,983. 23 3 18,022,448 
S. P. reg. hams 45,880,765 39.488 49,192,098 

P. sknd. hams 47,489,279 51,703,372 33,177,019 

. BP. bellies... 30,836,979 24,824,653 26,745,169 

. P. picnics... 11,500,794 7,117,644 11,329,081 

. S. bellies.... 27,614,298 11,160,854 

. S. fat backs. 3,916,429 3,647,412 


———--——— 
CHICAGO LIVESTOCK. 


RECEIPTS. 

Cattle. Calves. Hogs. 
Mon., Dec. 26...Holiday. 
Tues., Dec. 27... 2 
Wed., Dec. 2 
Thur., Dec. 44 866 
Fri., Dec. 3 29,253 
Set., Dec: Bh.... 7,005 


Sheep. 


53,394 
25,115 


16,003 


Totals this wk.32,917 159,633 
Previous week. ..38,410 é 175,118 
Year ago 50,491 9,879 146,306 
Two years ago...49,972 10,555 190,636 
SHIPMENTS. 
Cattle. Calves. Hogs. 
Mon., Dec. 26...Holiday. 
Tues., Dec. 27... 3,085 641 19,824 
. 28... 2,401 - 53 8,938 
29... 1,582 260 13,817 
- 1,808 199 12,069 
71 oni 7,254 
61,902 18,446 
57,700 27,570 
64,775 21,368 
68,463 26,593 


Totals this wk. 8,747 1,253 
Previous week...15,148 694 
15,644 1,270 

Two years ago. .16,576 982 
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Receipts at Chicago Stock Yards thus far this 
year to Dec. 31, with comparative totals: 


1927. 1926. 
Cattle 3,256,915 
Calves .. . 710,467 755,393 
Hogs ... 7,722,211 7,092,529 
SEE chicos hiccsuebesesnee ee 3,829,615 4,404,851 
Combined weekly hog receipts at eleven markets 
for week ending Dec. 31, with comparisons: 
Week ending Dec 
Previous week 
734,000 
1,059,000 
Combined receipts at 20 markets for the week 
ending Dec, 31, with comparisons: 
Cattle. Hogs. 
Week ending Dec. 31.. 17,000 
Previous week........ 


Sheep. 
16,000 
88,000 
79,000 


Combined receipts at seven points for the year 
to Dec. 31, with comparisons: 
*Cattle. Hogs. 
1927 ........ 9,656,000 22,833,000 
11,522,000 22,699,000 12,107,000 
11,162,000 25,636,000 10,495,000 
*Calves at Omaha, St. Louis and St. Joseph 
counted as cattle. 


Sheep. 
11,208,000 


Whicago Stock Yards receipts average weight 
and top and average prices for hogs, with com- 
parisons: 


Average 
No. Wet. — Prices — 
received lbs. Top. Avg. 
*This week...........157,600 229 $ 8.85 $ 8.45 
Previous week 5, 227 8.85 8.35 
SAPS rs 12.10 11.70 
1925. 190,636 2 12.35 11.40 
1924 296,846 225 11.15 10.45 
192. 764 28 7.60 7.10 
1922 227, 235 9.00 8.50 


Avy. 1922-1926.......221,200 232 $10.45 $ 9.85 

*Receipts and average weight for week ending 
Dec, 31, 1927, unofficial. 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 

Cattle. Hogs. Sheep. Lambs. 

Week end. Dec. 31.$13.65 $ 8.45 $ 6.05 $13.00 

Previous week 13.00 35 5.95 12.65 

26 9.55 7 6.00 12.35 

9.40 B 8.35 16.00 

9.25 5 8.25 17.25 

9.50 < 7.50 13.20 

8.90 7.75 13.90 


y. “1922-1926.....$ 9.30 $ 9.85 $ 7.55 $14.50 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Dec. 31 98,500 53,700 
Previous week.............23,262 117,418 35,182 
i Rn See oe 81,531 68,534 
: LEVER R URRY CEEEE. | ee Be 
192,545 64,210 

*Saturday, Dec. 31, estimated. 


Chicago packers’ hog slaughters for the week 
ending Dec. 31, 1927: 

Armour & Co 

Anglo American 

Swift & © 

Hammond Co. 

Morris & Co 


Boyd-Lunham 
Western Packing 
Roberts & Oake.... 
Miller & Hart 
Independent Packing 
Brennan Packing Co 
Agar Packing Co 
Others 


Total 
Previous week 
Year ago .... 


(For Chicago livestock prices see page 42.) 


a 


NEW YORK LIVE STOCK. 


Receipts of live stock at New York 
for week ending Dec. 31, 1927, were re- 
ported officially as follows: 

Cattle. Calves. Hogs. Sheep. 


Jersey City j 8,542 3,684 17,444 
New York 2,242 29,118 5,968 
Central Union 1,483 sca de 

Total 5 12,267 32,802 38,688 


Previous week 11,066 31,519 39,834 
Two weeks ..ago... 10,014 34,611 43,685 





Live Stock Markets 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, IIl., Jan. 5, 1928. 


CATTLE—Compared with a week 
ago fed steers and yearlings are about 
steady after losing a 50c advance, in 
instances more, scored early in the 
week when prices assumed the highest 
levels in trade history, conditioning 
considered. She stock also lost an 
early upturn. Cutters are strong. 
Bulls are 15@25c higher and vealers 
about 50c higher. 

Prospective finishers did very little, 
largely because of weather conditions. 
Heavy fat steers reached $18.25; me- 
dium weights, $18.00; yearlings, $17.00; 
yearling heifers, $13.50; most fat 


steers, $13.50@16.50; common kinds, 
$11.50 down to $10.50 and below; most 
fat cows, $7.00@9.50; heifers, $9.00 
@11.50; yearling heifers, $11.50 to 
$13.00. Heavy sausage bulls sold free- 
ly at $8.75@9.00, a few at $9.15@9.25. 
Light vealers closed at $12.50@13.50 
and shippers at $14.50 to $15.50. A 
few sold at $16.00. 

HOGS—Values are generally 10@15c 
lower on the better grade of hogs, 160 
Ibs. up. Packing sows are 15@25c 
lower. Pigs are steady. Top hogs, 
$9.00 on early week’s advance. In- 
creased receipts late in the period 
brought a sharp price cut. Thursday’s 
supply was one of the largest in over 
two years. The late top was $8.70. 
Closing bulks follow: 210 to 300 lb. 
averages, $8.45@8.60; 160 to 200 lbs., 








LIVESTOCK PRICES AT 


LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, 
Jan. 5, 1928, as reported to THE NATIONAL PROVISIONER by leased wire of the 
Bureau of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roast- 
ing pigs excluded): 
Hvy. wt. (250-350 Ibs.) med-ch.. $8.15@ 8.70 
Med. wt. (200-250 Ibs.) med-ch.. 8. 
Lt. wt. (160-200 Ibs.) com-ch.... 
Lt. It. (136-160 lbs.) com-ch..... 
Packing sows, smooth and rough. 
Sltr. pigs (130 Ibs. down), med-ch 
Av. cost and wt., Wed. (pigs excl.) 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 
ME Gobuen tueeS Sone tne» Se 15.00@18.25 
17.75@18.25 1 
14.50@18.00 1: 
STEERS (1,100-1,300 LBS.): 
17.25@18.00 


7 14.25@17.25 


16.75@17.75 
13.50@16.75 


11.25@14.25 
9.00@11.25 
(FED CALVES AND 
RLINGS 750-950 LBS.): 
15.75@16.75 
12.25@15.75 


STEERS 
YEA 


13.00@13.75 
11.25@13.00 
8.00@11.25 


12.00@13.50 
10.50@13.00 
8.50@11.25 


Common-med, ..........-.s000. 

Low cutter and cutter 
BULLS (YEARLINGS EXC.): 

Beef Good-ch. 

Cutter-med. 


CALVES (500 LBS. DOWN): 
Medium-ch,. .....cccccesccccces 
Cull-common 

VEALERS (MILK-FED): 
GORGE, ccccccccccccccnccescs 13.00@15.50 
Medium 11.50@13.00 
Cull-common 


7.00@11.50 
Slaughter Sheep and Lambs: 
Lambs (84 Ibs. down) good-ch... 12.85@13.85 
Lambs (92 lbs. down) medium... 11.50@12.85 
Lambs (all weights) cull-common 9.75@11.50 
Yearling wethers (110 lbs. down) 
medium-choice 

Ewes (120 Ibs. down) med-ch.... 
Ewes (120-150 lbs.) medium-ch... 
Ewes (all weights) cull-common. 


9.10 
7.00@10.00 
00 


4.75@ 7.15 
4.00@ 7.00 
1.75@ 4.75 


CHICAGO. E. ST. LOUIS. 


20 > a3 90 90 


7.25@18.00 
4.00) 


17.00@17.75 
13.75@17.00 


16.50@17.50 
13.50@16.50 


10.25@13.75 
8.00@10.25 


15.50@16.50 
11.25@15.50 


12.7: 
10.50@12.75 
6.75@10.50 


11.00@13.25 


16.50 only 
13.00@16.50 
6.00@13.00 


12.00 


KANS. CITY. 
$8.00@ 8.35 
8.10@ 8.35 
7.90@ 8.30 
7.50@ 8.10 
6.50@ 7.50 
7.00@ 7.75 
8.41-242 Ib. 


ST. PAUL. 


eeaS28s 
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14.50@17.50 14.50@17.75 


16.25@17.50 
13.75@16.25 


16.75@17.50 


17.25 13.75@17.00 11.25@14.75 


16.25@17.25 
13.50@16.25 


16.75@17.50 
13.00@16.75 


14.50@16.75 
11.25@14.50 


15.75@17.00 
13.00@15.75 


16.50@17.25 
12.75@16.75 


13.75@16.50 
11.25@13.75 


9.75 
7.75 


13.75 
9.75 


9.50@13.75 
7.25@ 9.50 


8.50@11.25 
6.25@ 8.50 


15.00@16.50 
11.25@15.00 


— 
Bo 
ae 
aN 
3s 
Be 


33 
89 
BE 


zs 
®8 
ss 


— 


5@13.50 12.00@13.75 
10.50@12.00 


6.75@10.50 
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11.00@13.00 
9.50@12.00 
7.75@10.25 
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$8.25@8.50; pigs, $7.50@8.00; packing 
sows, $7.15@7.50. 

SHEEP—Sharp price reductions un- 
der heavy supplies at the week-end 
were more than regained, the closing . 
on fat lambs looking 25@35c higher, 
with heavies getting good action late. 
Light supplies of sheep met an active 
demand with strong to 25c higher 
prices prevailing. Choice handyweight 
lambs advanced to $13.80; best natives 
reaching $13.50, with the bulk of 82 
to 90 lb. offerings at $12.75@13.50. 
Most 92 to 100 lb. offerings found an 
outlét at $12.00@13.00, with choice 93 
pounders at $13.25 and $13.35. Colo- 
rados cleared at $12.50@13.35, and 
choice 84 Ib. clipped lambs at $11.25. 
Yearlings showed quality improvement 
and moved at $9.50@11.40 depending 
on quality and weight, the outside get- 
ting choice 90 pounders. Sheep ad- 
vances put the bulks of the better 
grade of fat ewes $6.25@7.00. 

te 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Mo., Jan. 5, 1928. 


CATTLE—Demand for fed steers 
and yearlings was fairly broad all 
week, and prices advanced 25@50c over 
a week ago, with the better grades 
showing most of the gain. Good to 
choice heavy steers topped the week’s 
trade at $17.00, and best yearlings 
went at $15.50. Bulk of the fed ar- 
rivals sold from $11.00@14.75, while 
a few warmed-up kinds brought $9.50 
@10.75. All classes of she stock sold 
readily at 25@50c higher rates. Fed 
heifers sold largely from $9.00@11.50, 
with the best at $12.00. Most butcher 
cows ranged from $7.00@9.00, and cut- 
ter grades cleared from $5.25@6.50. 
Bulls closed at 15@25c higher rates, 
with medium grades at $7.25@7.75. 
Advances of $1.50@2.00 were scored 
in veal prices, with the late top at 
$14.00. 

HOGS—Substantial gains were made 
in hog prices at the present week’s 
start, but later declines more than 
erased the advance. Closing levels are 
from 5@15c lower, with lighter weights 
showing the least loss. The late top 
*rested at $8.35 for choice butchers 
scaling from 225-270 lb., and the bulk 
of the more desirable grades, averaging 
190 pounds up, cleared from $8.20@ 
8.35, while 140-180 lb. weights went 
from $7.85@8.15. Packing grades are 
ao weer, with $6.50@7.50 taking the 
ulk. 

SHEEP—Desirable grades of fat 
lambs held at generally steady prices, 
but weighty and inbetween grades are 
reg | 25c lower for the week. Best 
fed Westerns topped the week’s trade 
at $12.85, and the bulk of the 83-90 
Ib. arrivals went from $12.40@12.75. 
Most of the fed Texas lambs ranged 
from $11.85@12.25; sheep held steady, 
with best fat ewes $7.00, and the ma- 
jority selling from $6.50@7.00. 








So. Omaha 
E. K. CORRIGAN 








E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Two Markets 


So. St. Joseph 
R. G. SYMON 














Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 
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OMAHA. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Jan. 5, 1928. 
CATTLE—Steadily advancing prices 
featured the market during the week 
on practically all killing classes; light 
receipts and activity of order buyers 
being strengthening influences. 
Weighty steers and medium weights 
were favored and advanced 50@7T5c, 
while lighter weights gained 25@50c. 
She stock advanced 25@50c, heifers up 
most. Bulls held firm and veals ad- 
vanced $1.50@2.00, with top at $13.50. 
Best yearlings earned $15.00 and 1,288 
lb. medium weights, $16.00. 
HOGS—The outstanding feature of 
the seven-day period in the hog divi- 
sion has been the expansion of supplies, 
and this has been a bearish influence, 
which resulted in lowering prices. De- 
mand locally has been broad from local 
packers, and augmented by big buying 
orders from outside sources. In a gen- 
eral way, most classes are 10@15c 
lower. Thursday’s bulks follow: 160- 
200 lb. lights, $7.75@8.15; 200-300 Ib. 
butchers, $8.00@8.20; top, $8.30 on 
choice 300 lb. butchers; packing sows 
mostly $7.00@7.25; stags, $6.25@7.00. 
SHEEP—Comparisons with a week 
ago show fat lambs at the close of the 
period strong to as much as 25c higher, 
with the spread in prices between 
lights and heavies somewhat con- 
tracted. On Thursday, bulk of the 85- 
95 lb. fed wooled lambs sold $12.40@ 
12.95, top, $13.00 for 86-87 lb. offer- 
ings. Weighty offerings ranged down- 
ward to $12.00 and a little under. Fed 
clipped lambs sold largely $10.00@ 
11.00, depending upon weight and flesh 
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condition. Yearlings are strong for the 
period, with top of $10.25 for yearlings 
averaging 104 lbs. Fat sheep are 
strong, with bulk of the 110@120 lb. 
ewes selling at $6.75@7.00. 


a 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 
East St. Louis, Ill., Jan. 5, 1928. 

CATTLE—With moderate receipts 
and good demand during the current 
week values on most killing classes are 
now as high or higher than any time 
the past year. Better quality steers, 
all butcher yearlings and bulls ruled 
50c higher, other steers and fat cows 
25c higher. Common and medium 
cows, steady; low cutters, 10c lower; 
vealers, $1.50 higher. Tops for week: 
1,225 lb. steers, $14.15; 1,023 lb. year- 
lings, $14.75; 627 lb. mixed yearlings, 
$13.50; 694 lb. heifers, $12.75. Bulks: 
steers, $9.75@13.00; fat butcher year- 
lings, $10.75@12.75; cows, $6.50@8.50; 
low cutters, $4.85@5.50. 

HOGS—tThe market is 35c lower on 
all butcher hogs than last week. Pigs, 
25@50c lower; packing sows, 15@25c 
off. Receipts were liberal and shipping 
demand comparatively narrow. Prices 
dropped to an $8.60 top today; with 
bulk of hogs 170 Ib. and over, $8.40@ 
8.50. A very narrow selling range fea- 
tured the entire week. Desirable light 
lights sold today at $7.75@8.25; 90-130 
Ib. pigs, $6.75@7.75; a few lightest 
pigs, $6.50; packing sows, $7.25@7.40. 

SHEEP—With about normal supplies 
the market broke 25@50c this week on 
fat lambs and yearlings. Choice 88 lb. 
fed Western lambs brought $13.25 to- 














WE BUY ’EM RIGHT! 


Telephone Yards 0184 





A TRIAL IS CONVINCING! 
Write—’ Phone—Wire 


Murphy Bros. & Company 
Exclusively Hog Order Buyers 
Union Stock Yards, CHICAGO 
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day to packers, bulk from $13.00@ 
13.10; native lambs, $12.50@12.75; 
culls, $9.00@9.50; fat 90 lb. yearlings, 
$10.50. Aged sheep are steady; fat 
ewes, $5.00@6.00. 


Seesalieose 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Jan. 4, 1928. 

CATTLE—With light receipts again 
featuring the cattle trade the market 
remains in the sellers’ hands. An ad- 
vance of 25c on all classes has been 
shown this week placing the market 
as high as any time during the winter 
season. The best steers received dur- 
ing the week were of the shortfed 
order selling for $16.10, with several 
sales reported at $16.00. The bulk of 
the short fed steers and yearlings are 
selling $11.50@14.50. Butcher stock 
has shown strong advances, best cows 
selling at $10.50, with many sales at 
$10.00. Short fed heifers are selling 
at $10.00@13.25. Canners and cutters 
are strong at $5.00@6.00. Vealers are 
strong at $7.00@11.50. 

HOGS—tThe heavy run of hogs ex- 
pected this week failed to materialize, 
only 25,000 head having been received 
the first three days of the week. 
Heavy and medium butchers sold today 
at a spread of $8.25@8.50; light 
butchers at $8.00@8.25; underweights 
at $7.50@8.00; sows at $7.25@7.75 and 
stags at $7.00. 

SHEEP—Sheep receipts for the past 
three days have totaled 7,000. Lambs 
are steady on an uneven market, best 
lambs selling at $12.65; bulk of sales, 
$12.25@12.65. Ewes are weak from 
$6.00@7.00. 



























Potts — Watkins 


Reference: 


Order Buyers of Live Stock 





National Stock Yards, IIl. 


National Stock Yards National Bank 
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Order Buyers 
HOGS ONLY 


Union Stock Yards 





J. W. MURPHY CO. 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Good Buyers Bring Good Results 


For Best Service Buy Through 
KENNETT - MURRAY 
Live Stock Buying Organization 

















BUFFALO 
Kennett-Murray- 
Maxwell & Co. 


Clyde Maxwell 
Howard Kirk 
CHICAGO 


Omaha, Nebr. 








CINCINNATI 























Write or wire us 


BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Reference: Stock Yards National Bank. Any Bank in Twin Cities. 


Kennett, Murray & Co. 
B. F. Pierce, Mgr. 


Kennett, Colina & Co. 
J. A. Wehinger, Mgr. Kennett, Murray & Co. 


SIOUX CITY 
D. L. Heath, . 
DETROIT i nel Mee 
Kennett, Murray LOUISVILLE & Brown 
& Colina P. C. Kennett & Son 3 7, Brown, IJr., 
P. B, Stewart, Mgr. E. N. Oyler, Jr., Mgr. Mgr. 


Buying Offices 
MONTGOMERY 
EAST 8ST. LOUIS Pp, C. Kennett & Son 


Kennett, Sparks &Co. R, V. Stone, Mgr. 
H. L. 8 Mgr. 
parks, NASHVILLE 


Pe sconregtan teh Kennett, Murray & Oo. 
Murray & Coe’ «= W.s-Hicks, Mgr. 
E. BR. Whiting OMAHA 
Gd, Renard Kennett, Murray & Co, 
LAFAYETTE 


R. J. Colina, Mgr. 























W. L. Kennett, Louisville, Ky. F. L. Murray, Nash- 
ville, Tenn. C. B. Heinemann, Service Mgr., Chicago. 
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ST. PAUL. 
(Reported by U. S. Bureau of Agricultural 
Economics and Minnesota Dept. of Agriculture.) 
South St. Paul, Minn., Jan. 4, 1928. 


CATTLE—Light runs locally, to- 
gether with sharp upturns at outside 
markets, made for a mostly 25c higher 
market on all lines of killing cattle 
here. Steers and yearlings were in 
light supply, with best shortfeds at 
$12.50@13.25, bulk of all steers from 
$10.00@11.50. Yearling heifers sold 
upwards to $10.50, best fat cows, 
$10.00, bulk of all fat cows and heifers 
from $6.50@9.50. Cutters sold largely 
at $5.00@6.00; bulls mostly $7.50@8.00, 
while vealers finished today at $12.50, 
or Be od 50c@$1.00 higher. 

HOGS—The recent advance in the 
hog market was rather short lived, and 
the general going at present is about 
steady with a week ago, although spots 
are slightly higher. Most of the de- 
sirable butchers and lights sold recently 
at $8.25, a few sorted kinds upward to 
$8.35, with light lights mostly at $7.75 
@8.00. Packing sows cleared mostly 
at $7.25@7.50, with bulk of the pigs 
at $7.25. 

SHEEP—Better grades of fed wooled 
lambs are around 50c lower for the 
period, with others and sheep about 
steady. Most of the desirable fed 
wooled and comeback lambs sold at 
$12.75@12.85 early this week, with less 
desirable native lambs at $12.00@12.50; 
cull and common kinds $9.00@10.50. 
Ewes were very scarce, with choice 
quality practically absent, the few sales 
consisting of medium to good kinds at 
$4.50@6.50 mostly. Culls were salable 
at $2.00@3.00 mostly. 








See pages 36, 41, 48 for additional 
livestock markets. 








SLAUGHTER REPORTS. 


Special reports to The National Provisioner 
show the number of livestock slaughtered at the 
following centers for the week ending December 
31, 1927: 

CATTLE. 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Fort Worth 
Philadelphia 
Indianapolis 
N. Y. and Jersey City. 
Oklahoma City 


14,116 
24,830 
31,989 
16,170 
32,610 


East St. Louis 
St. Joseph 
Sioux City 
Fort Worth 
Philadelphia 
Indianapolis 
Bost 


N. Y. and Jersey City:: : 
Oklahoma City 


419,144 


34,235 
15,167 
24,263 

8,380 
13,498 
12,281 


Chicago 


St. Joseph 
Sioux City 
Cudah: 


y 
Fort Worth 
Philadelphia 
Indianapolis 


N. Y. and Jersey City. 
Okahoma City 


3,121 
. 39,877 
59 


174,981 


THE NATIONAL PROVISIONER 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, Dec. 31, 
1927, with comparisons, are reported to The 
National Wrovisioner as fellows: 


CHICAGO. 


Cattle. Hogs. Sheep. 
8,300 13,606 
Swift & C 10,700 
Morris y 10,300 
Wilson & Co 11,600 
Anglo-Amer. Proy. Co.... Be 1,700 
G. H. Hammond Co 1,597 3,200 
Libby, McNeill & Libby. 71: oece oees 
Brennan Packing Co., 5,000 hogs; Miller & 
Hart, 5,200 hogs; Independent Packing Co., 2,400 
hogs; Boyd, Lunham & Co., 2,600 hogs; Western 
Packing & Provision Co., 9,100 hogs; Roberts & 
Oake, 6,600 hogs; others, 30,600 hogs. 
KANSAS CITY. 
wr Calves. i> 
Armour & C 510 
Cudahy Pkg. 
Fowler & Co 
Morris & Co........ 341 
Swift & Co......... 3426 
Wilson & CO....... 2,995 
Local butchers 5 


Total 13,455 1,940 
OMAHA. 


Sheep. 


Armour & Co .899 
Cudahy Pkg. Co......... 3.6 


M. Glassburg 

Glaser Prov. 

Hoffman Bros. 

Mayerowich & Vail 

Omaha Pkg. 

J. Rife Pkg. Co 

J. Roth & Sons 

So. Omaha Pkg. 

Lincoln Pkg. Co......... 

Morrell Pkg. 

Nagle Pkg. Co 

Sinclair Pkg. Co 

Wilson Pkg. Co aves % 

Kennett-Murray Co. ...... «++. 1,759 

J. W. Murphy ates 6,595 

Other Hog Buyers eve 8,291 
WORM. wcvivcgnvsesssccss 15,237 48,465 38,931 


ST. LOUIS. 


ee Calves. s. Sheep. 
Armour & Co -. 1,405 227 735 2,148 
Swift & Co 3e 385 so8e 3,417 
Morris & Co. »228 247 ,69 632 
East Side Pkg. Co... Swke 4 tees 
Others 3,9 514 138, 1,€83 
9,936 1,373 
ST. JOSEPH. 


om. Calves. 
272 


27,611 
SIOUX CITY. 
-—. Calves. Hogs. 
583 237 12,972 
222 13,028 
213 «6,664 
3: ae 
Local butchers 12 aoe 


Order buyers & 
packer shipments. 1,394 21 ~~ 7,602 


6,136 708 40,384 
ST. PAUL. 

Cattle. Calves. Hogs. 
Armour & Co 6 2.675 25,932 
Cudahy Pkg. Co.... 3 1,322 ones 
Hertz Bros. 13 2 
4,185 38,649 
174 aE 
9 22,794 
7,296 8,378 87,377 

OKLAHOMA CITY. 
om. Calves. Hogs. 

4 


1,090 
289 «1,081 
ohn 268 


Cudahy gp Co.. 


751 2,439 
WICHITA. 
Cattle. Calves. Hogs 
gy | Pkg, Co.... 623 287 - 4,486 
Dold Co z 12 2,407 
Dunn-Ostertag wie 3 . 
Keefe-Le Stourgeon. 


Total ....-:.+.+-. 890 


January 7, 1928. 


DENVER. 
Gaetie. Calv es. Hogs. She ep. 
Swift & Co 618 
Armour & Co 
Blayney-Murphy ... 2: 1,847 
Others 326 789 


316 =, 849 
INDIANAPOLIS. 


Eastern Buyers .... 574 1,746 12,966 

Kingan & Co....... 9384 400 23,026 

Indianapolis 
Co. “ 378 77 784 

Armour & Co.. os cuss” > 
sell Pkg. Co. ‘ 72 

Brown Bros. 

Hilgemeier Bros. ... 

Schussler Pkg. Co... 

Riverview Pkg. 

Meier Pkg. Co 

Indiana Prov. 

Art Wabnitz 

Maas-Hartman & Co. 

Sieinmetz Pkg. Co. 

Hoosier Abat. Co... 


1,986 
CINCINNATI. 
sacar Calves. Sheep. 
. A. Freund 29 re 
. W. Gall & Son. 
. Hilberg & Son... 
Juengling 5 Saas 
Kahn’s Sons Co. iT 4,875 
Kroger Gro. & Bak. 
Co. 3,144 


Labrey Pkg. Co.... 2 osee 282 
H. H. Meyer Pk 
3,905 


0. 
W. G. Rehn & Son. stn 
A. Sander Pkg. Co. 7 ose ae 
J. Schlachter & Son. eee 
J. F. Schroth Pkg. 
3,872 
496 


18,013 
MILWAUKEE. 


Cattle. Calves. Hogs. 
P eee Pkg. > 1,184 4,855 6,035 
U. B. Co., N. Y¥. 35 Séae eae 
The. Layton Co ewes sass 217 


24 157 
Armour & Co., 

Milwaukee 4387 2,487 
Armour & Co., Chgo. 46 see 
Butchers 51 2 
Traders 


2,171 7,634 


RECAPITULATION. 
Recapitulation of packers’ purchases by market 
for the week ending Dec. 31, 1927, with compari- 
sons: 
CATTLE. 
Cor. 


Week Week, 


Chicago 
Kansas City 
Omaha 

St. 

St. Joseph 
Sioux City 
Oklahoma City 
Indianapolis 
Cincinnati 


9,117 
90,761 104,045 


133,200 89,400 


Cincinnati 
Milwaukee 
Wichita 
87,377 
446,780 466,489 368,533 
SHEEP. 
Chicago $ 34,235 60,661 
—— Re stance: eee 20,275 
maha * — 
15,006 
10,639 
Oklahoma City 344 
Indianapolis 3,868 
375 868 81 


Cincinnati 
Milwaukee 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—The market is ac- 
tive, with advances registered in rapid 
succession. Light native cows ad- 
vanced 1%4c; branded cows, 1c; and 
other descriptions, %c, with the bulk 
of business reported going in one di- 
rection. Despite the short holiday 
week, the movement covered around 
110,000 or more hides, including some 
at the close of last week, leaving the 
market practically bare of offerings 
and sold right into kill. Last trading 
prices later declined, due to lack of 
offerings. 

Spready native steers are nominally 
27@28c. Heavy native steers advanced, 
around 20,000 moving at 26c. Extreme 
native steers are nominally 25@25%ec. 

Sales of 5,800 butt branded steers 
were made at 25%c. About 12,400 
Colorados brought 25c. Some 3,000 
heavy Texas steers sold at 25%c, and 
2,600 light Texas steers at 25c, all 4c 
up. Extra light Texas steers sold with 
branded cows at 24c, with earlier trad- 
ing at 23%4c. 

Around 14,000 heavy native cows 
sold at 24%c, or 4c up; 25c now talked. 
Last trading in light native cows was 
4,000 at 25c. Earlier trading embraced 
about 22,000 at 24c. Trading at 24%c 
is mentioned but unconfirmed. The 
last trading represented a 14%c advance 
over last week. About 12,200 branded 
cows sold late at 24c, a full cent up, 
with 18,400 moving earlier at 23%4c. 

Around 5,000 native bulls are re- 
ported sold at 20c, take-off dating sev- 
eral months back. Some small lots of 
December bulls are offered 20c flat. 
Branded bulls are nominally 184% @19c. 

SMALL PACKER HIDES—The 
market is sharply higher in sympathy 
with packer market. One killer early 
in the week moved January production 
of outside plants, around 8,000 hides, at 
24c for all-weight native steers and 
cows and 238%c for branded. The 
market is nominally around 25c for 
natives and 24c for branded. Two local 
packers are offering January hides at 
25@25%c for natives and 2442 @25c for 
branded. All other local killers sold 
last week. 

COUNTRY HIDES—The country 
hides market is more or less unsettled, 
due to the sharply advancing packer 
market. Offerings are in small lots and 
quotations are mostly nominal. All- 
weights are quoted around 22c, selected, 
delivered, with higher prices asked. 
Heavy cows and steers are around 20% 
@21c, with steers alone held at 21424@ 
22c. Buff weights are reported sold at 
22c and 22%c is talked. Good 25-45 Ib. 
extremes sold early at 24c and this 
price has since been declined. Sellers 
are asking 24%. @25c. Bulls are quoted 
around 17%c, selected. All-weight 
branded are around 20@20'%c, Chicago 
freight. 

CALFSKINS—The market is active 
and sharply higher. One packer moved 
some 28,000 December skins late at 32c. 
Some trading about a week ago at 30c 
has just come to light, and reports of 
business at 3lc are heard but uncon- 
firmed. Sellers are asking 33@35c for 
unsold December skins. 


First salted Chicago city calfskins 
again advanced 1c early in week when 


one collector moved two cars at 29c. 
Later, offerings at 30c were withdrawn 
and the market is nominally around 
30c, following the advance in packer 
calf. Outside city skins are nominally 
around 29c. Mixed cities and countries 
are quoted at 25@2é6c. 


KIPSKINS— One packer moved 
around 20,000 December kips at 29c 
northern basis for natives and over- 
weights. Another packer sold 6,000 
over-weights, and a third packer 2,000, 
all at 29c northern basis. Branded kips 
are quoted at 27c. 

First salted Chicago city kips sold 
late last week at 26c. They are now 
quoted nominally at 27@28c. Outside 
cities are around 26c, nominally. Mixed 
cities and countries are around 25@26c. 

One packer moved regular slunks 
early in week at $1.65. Hairless are 
quoted at 95c@$1.05. 


HORSEHIDES—The market is firm. 
Sales of choice renderers are reported 
at $9.75, and more are available around 
this figure. Ordinary country lots range 
down to $8.75 asked. 


SHEEPSKINS—Dry pelts are quoted 
at 25@28c per lb., according to section. 
Packer shearlings remain quiet. Last 
trading was at $1.20 and $1.25 for 
fairly good mixed cars. Pickled skins 
are firm and demand is good. Nine dol- 
lars and fifty cents was paid last for 
run of packer lamb at Chicago. Nine 
dollars and twenty-five cents was paid 
last for straight run of city lamb at New 
York. Higher prices are asked. Ribby 
lambs sold last at $8.62%, and blind 
ribbies at $9.75 at Chicago. Pickled 
sheepskins are quoted around $10.50 
for straight run. Last trading in blind 
ribby sheep was at $11.50 and in rib- 
bies at $9.50. For packer wool lambs, 
$3.55 per cwt. live lamb was paid at 
Chicago. Packer lambs, piece basis, are 
quoted at $2.65@3.05; sheep, $1.50@ 
2.25. Small packer lambs are quoted at 
$2.25@2.75, but one local killer secured 
$2.85 for December skins. 


PIGSKINS—No. 1 pigskin strips are 
quiet and are quoted at 8%@9%%c, 
nominal, with offerings of 5%x18 at 
9%2c. Gelatine stocks are nominally 
4@4%e. 

New York. 

PACKER HIDES—The market is 
strong and sharply higher, in a nom- 
inal way, but trading is quiet. Most 
December hides were previously cleaned 
up and higher prices are asked for the 
few remaining heavy cows, bulls and 
spready native steers. Sellers are ask- 
ing 27%c for spready natives and, in 
the absence of trading, the market is 
quoted nominally on the full basis of 
Chicago prices. Native bulls are offered 
at 20c. 

COUNTRY HIDES—The country 
hide market is stronger but excited and 
unsettled. For good all-weights, 22@ 
22%c is asked. Buff weights are held 
around 22@22'%4c. Extremes are nom- 
inally 24@24%c for 25-45 lb. weights. 
There is a good demand, but offerings 
are scarce, with little business result- 
ing. 

CALFSKINS—The market is very 
firm on city calf and offerings are 
scarce. Some confidential trading is 
understood to have taken place, and the 
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belief is held general that very close 
to asking prices were realized. The 
5-7’s were held at $2.50; 7-9’s, $3.00; 
9-12’s, $4.00. Kips are held firmly at 
around $4.50 for 12-17 lb. For 17 lb. 
up $6.25@6.50 is asked. 


Ft SE SS 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ending December 31, 1927, 5,034,- 
000 Ibs.; previous week, 5,644,000 lbs.; 
same week, 1926, 4,343,000 lbs.; for the 
year 1927, 226,978,000 lbs.; for the 
year 1926, 194,580,000 lbs. 

Shipments of hides at Chicago for 
the week ending December 31, 1927, 
4,678,000 lbs.; previous week, 6,099,000 
lbs.; same week, 1926, 5,255,000 Ibs.; 
for the year 1927, 259,437,000 lbs.; for 
the year 1926, 268,630,000 lbs. 


oo 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Jan. 6, 1928, 
show exports from that country were 
as follows: To England, 145,276 quart- 
ers; to the Continent, 47,066; others, 
none. 

Exports for the previous week were 
as follows: To England, 41,307 quar- 


ters; to the Continent, 79,500; others, 
none. 


oo 


CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for 
the week ending Jan. 7, 1928, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ending Previous 
Jan. 7, ’28. week. 


Spr. nat. strs.27 @28 26% @27n 
Hvy. nat. strs. @26 @25% 
Hvy. Tex. strs @25% @25 
Hvy. butt 

brnd’d strs.. @25% 
Hvy. Col. strs. @25 
Ex-light Tex. 

t @24 23b @23\%ax 

@24 23b @23%ax 


@24% 24b @24%ax @13% 


3 s @25 23%b@24ax @l14 
Nat. bulls.... @20 19144 @20 @10 
Brnd’d_ bulls.18%@19n 18 @18%ax 84%@ 9% 
Calfskins .... @32 @30n 18%@19n 
Kips, nat. ... D 27 @27%n @18 
27 @27%4n 
241%4@25n 
@1.65 @1.50 

. hris..95 @1.05 92%4@1.00 @85 

Light native, butt branded and Colorados steers 
le per Ib. less than heavies, 


CITY AND SMALL PACKERS. 
Week ending Previous 
Jan. 7, ’28. week. 
Nat. all-wts. . @25ax @23% 
Branded @24%ax @23 
Nat. bulls....19 @19%4n @19b 
Brnd’d bulls..174%@18n 17 @17%n 7 
--29 @30n @28 
$ @2i7n @26ax @17ax 
» Teg....1.25@1.40n 1.25@1.35n 90@1.00n 
Slunks, hris...90 @1.00n 90 @1.00n 50 @é60n 


COUNTRY HIDES. 
Week ending Previous 
Jan. 7, ’28. week. 
Hvy. steers.214%4@22ax 21 @21'%ax 11%@12 
Hvy. cows...204%4@21 19%, @20 1l @l1\%ax 
Buffs 22 @22% 21 @21% 12 
---24 @25ax 22%4W23%ax 18%4@14% 
@17%ax @l7ax 8 @ 8%ax 
)24 22 @23n @14 
21 @22n 
1.30@1.60 
1.25@1.40 


Cor. week, 
1927. 


@l4% 


@14% 


@25 
@24% @i4 


@13 
@13 


@29 


, Teg.... 


Cor. week, 
1927. 
@13 


9% 
@ 7% 
@ii% 


Cor. week, 
1927. 


ps 
Light 
Deacons é v1. 
Slunks, reg..75 @1.00 
Slunks, hris..25 @30 
Horsehides ..8.75@9.75 
Hogskins ....75 @80 75 @s80 


SHEEPSKINS. 
Week ending Previous 
Jan. 7, ’28. week. 
Pkr. lambs. .2.50@3.05 2.50@3.00 
Small packer 
lambs .....2.25@2.85 2.25@2.75 
Pkr. shearlgs.1.20@1.25 1.20@1.25 
Dry pelts....25 @28 25 @27 


Cor. week, 
1927. 


1.75@2.25 
1.05@1.20 
21 @23 
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Ice and Refrigeration 


ICE NOTES. 

Plans for the new ice manufacturing 
and cold storage plant of the Chico 
Ice & Cold Storage Co., to be erected 
in Chicago, Calif., have been filed with 
the city engineer. The new plant will 
cost about $30,000. 

The National Ice & Cold Storage Co. 
has purchased a site in Hollister, Calif., 
on which will be erected an ice and 
cold storage plant. 

A cold storage warehouse will be 
built in Okanogan, Wash., by the 
Okanogan Fruit Growers. 

The District Terminal & Cold Stor- 
age Co., Cleveland, Ohio, is planning 
the construction of another unit in its 
plant. The addition will house the re- 
frigerating plant and the boilers. 

A cold storage warehouse will be 
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erected in Cleveland, Ohio, by the City 
Ice & Fuel Co. It will be located on 
Burwell Ave. The cost will be in the 
neighborhood of $450,000. 

Enlargement of the cold storage fa- 
cilities of the plant of the Woodstown 
Ice & Coal Co., Woodstown, N. J., is 
under way. The addition will be 67 by 
71 feet in size and one story high. 

The Kern County Ice Co., formed re- 
cently by G. W. Gurtner and O. P. 
Nichols at Bakersfield, Calif., is plan- 
ning the erection of an ice manufac- 
turing and cold storage plant to cost 
about $75,000. 

The ice and cold storage warehouse 
at Monterey, Calif., owned by A. Pala- 
dini, was destroyed by fire recently. 

The Mountain River Ice Water Co., 
Redlands, Calif., will build a two-story 
ice manufacturing and cold storage 
plant. It will cost, with equipment, 
about $50,000. 

George T. Tippin and associates are 
planning the erection of a cold storage 
plant at Vera Beach, Fla. 

The Van Sant Produce Co., Medford, 
Okla., will build a new produce house 
in the near future that will include 
cold storage rooms. 

A cold storage warehouse to cost 
$150,000 will be erected at Delaware 
Ave. and the D. L. & W. tracks, Buffalo, 
N. Y., by the Cold Springs Storage Co. 

Contracts for the construction of an 
ice and cold storage plant in Taylor, 
Tex., have been let by the Dixie Ice Co. 

Cold storage and ice making facili- 
ties at the plant of the Stephenville 
Ice & Cold Storage Co., Stephenville, 
Tex., are being increased. 

A loss of $10,000 was caused by fire 
recently to the plant of the Blue 
Rapids Ice & Cold Storage Co., Blue 
Rapids, Kan. 

The Baker County Power Co. has 
taken over the municipal utility plants 
of Arlington, Ga., including the electric 
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(100% PURE) 


CORKBOARD 


(Made in U. S. A.) 


and “UNITED’S SERVICE” 


provide permanent and economical 
Cold Storage Rooms 


UNITED CORK COMPANIES 


LYNDHURST, N. J. 























light plant, the power and water sys- 
tems and the ice and cold storage plant. 

Romberg & Coldwell are considering 
the erection of a cold storage ware- 
house in Claxon, Ga. 

Plans have been prepared by the 
Arkansas Cold Storage Co., Little Rock, 
Ark., for a three-story addition to its 
plant. The cost will be in the neighbor- 
hood of $85,000. 

J. H. and A. E. Walker, Ashford, 
Ala., will erect a cold storage plant. 

A new cold storage plant will be es- 
tablished at Prince Rupert, B. C., Can., 
by the Canadian National Railway. It 
will cost about $25,000. 

The Carthage Ice & Cold Storage 
Co., Carthage Mo., has installed addi- 
tional refrigerating equipment. 


COOLING THE MEAT MARKET. 


The economy, convenience and sales 
possibilities of mechanical refrigeration 
are being appreciated by more and 
more retail meat dealers, and increas- 
ing numbers of them are turning to 
this means of cooling their markets. 

The York Manufacturing Co., York, 
Pa., manufacturers of refrigerating and 
ice making machines, list the following 
retailers who have installed York 
equipment recently: 

Payn Takit Store No. 8, Glendale, 
Ariz., one four-ton, vertical, single-act- 
ing, belt driven, enclosed refrigerating 
machine and high pressure side com- 
plete. 

Bayless Market & Grocery, Phoenix, 
Ariz., a one-ton, self-contained refrig- 
erating machine. 

Central Commercial Co., Kingman, 
Ariz., one two-ton, self-contained re- 
frigerating machine. 

P. E. Williamson, Holly Grove, Ark., 
a one-ton, self-contained refrigerating 
machine. 

Whitten’s Market, Crow’s Landing, 
Cal., one five and three-quarter ton, 
self-contained refrigerating machine. 

J. E. Mitchell & Son, Williams, Cal., 
one four-ton, self-contained refrigera- 
ting machine. 

Kingan Provision Co., New York 
City, two twelve-ton, vertical, single- 
acting, belt driven, enclosed. refriger- 
ating machines and high pressure side 
complete. 

Max Trunz, 25 Lombardy St., Brook- 
lyn, N. Y., one fifty-five ton, vertical, 
single-acting, enclosed refrigerating 
machine, with direct motor mounting, 
rita side, and refrigerating sys- 


em, 

H. B. Gibbs & Co., Jasper, Tex., one 
two-ton self-contained refrigerating 
machine, é 

Piggly Wiggly Meat Market, Jeffer- 
son City, Mo., a one-ton, self-contained 
refrigerating machine. 

Santford & Co., Grant’s Pass, Ore., 
one one and one-half ton, self-contained 
refrigerating machine. 

A. E. Scheibler’s Market, Memphis, 
Tenn., a one-ton self-contained refriger- 
ating machine. 

Puget Sound Fish & Crab Co., 
Everett, Wash., a half ton, self-con- 
tained refrigerating machine. 

Santford & Co., Klamath Falls, Ore., 
one two-ton, self-contained refriger- 
ating machine. 
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WHEN YOU OVERHAUL 


Use these gaskets on your sharp-freezer and other 
cold-storage doors. Extra heavy construction pro- 
vides long and efficient service. Both types treated 
with non-freezing compound. These gaskets will pay 
for themselves many times over in saved refrigeration. 



















Prevents . 
frosting t Es 
through 9G stag { 
and eehicht doce dbokt ch eke 
freezing 
up of 
Sharp- 
Freezer 
Doors 







Write for samples and prices ' 


E. J. WIRFS ORGANIZATION, Inc. 


OLE MANUFACTURER 


s 
113 South 17th St. - - St. Louis, Mo., U. S. A. 


Refrigerating and a UTU 1 | ¢: ‘k 


Ice Making Plants REFRIGERATION 


Just turn the switch 

























For th 
a it THE JURUICK AUTOMATIC UNIT controls the 
temperature of your refrigerator or display cabi- 
Meat Products net without your giving it a thought. 
Industry Just turn the switch and it will bring down the 


temperature to the exact degree of cold desired and 
stop. When the tem- 
perature begins to 
rise the machine 
starts up again and 
runs only so long as 
is necessary to re- 


store the required 
temperature. 












HorizontalCompressors 
8 tons capacity and up 









Vertical Compressors 
1 to 18 tons 





Complete Data Promptly 
Furnished 


The Vilter 
Manufacturing Co. 


Est, 1867 


The JURUICK 
Teadals prevents food spoil- 
Refrigerating age and is better 
Unit. and cheaper than ice. 























806-826 Clinton Street Write for Juruick folder 


Milwaukee, Wis. American Engineering Company 
2425 Aramingo Ave., Philadelphia, Pa. 
















































Consult Us Before 
You Insulate 


e 
*% 
TRADE MAI K Insulation, properly installed, 
Ne) backed by scientific knowledge 
Corkb oard eT and expert workmanship will re- 
sult in a big saving for you. We 


are manufacturers. We carefully 
select our raw material. 




















DISTRIBUTORS Reliable Corkboard is recom- 

New York—1457 Broadway Boaten--204. State. St, mended especially for packing 

Philadelphia—2415 Chestnut St. Los Angeles—Eccles & Davis Mach. Co., houses, sausage plants, cold stor- 

Minneapolis—329 Meyers Arcade 320 So. San Pedro St. age plants, etc. Write for full 
MANUFACTURERS i—: CONTRACTORS particulars, 




















LUSE-STEVENSON CO. 307 North Michigan Ave. Chicago, Ill. 
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Chicago Section 


K. D. Urquhart, of Cudahy Brothers 
Co., Cudahy, Wis., was in Chicago this 
week on business. 


A. C. Sinclair, vice president of T. M. 
Sinclair & Co., Ltd., Cedar Rapids, Ia., 
was a Chicago visitor this week. 


John G. Hormel, secretary of Geo. A. 
Hormel & Co., Austin, Minn., was in 
the city the past week. 


The many friends of “Bob” Burrows, 
of J. C. Wood & Co., will be glad to 
learn that Bob, Jr., has recovered from 
an operation for appendicitis and is 
now at home. 


Stanley Hess has returned to his 
position with the E. G. James Broker- 
age Co., Chicago, after a long illness 
which necessitated hospital treatment. 
Friends are glad to welcome him back. 


Provision shipments from Chicago 
for the week ending Dec. 31, 1927, with 
comparisons, are reported as follows: 


Cor. week, 

Last wk. Prev. wk.. 1926. 
Cured meats, Ibs. .10,989,000 13,703,000 10,289,000 
Fresh meats, Ibs. .28,371,000 34,980,000 29,397,000 
Tard, IBS. .ccccsce f 5,356,000 8,296,000 


Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 29,587 cattle, 10,337 
calves, 110,897 hogs and 46,222 sheep. 


On New Year’s Eve “Dick” Shannon 
was carrying a trunk to the basement 
in his home, when he fell down three 
steps, and has been confined to his 
home since the accident. Just how 
many of his packinghouse friends will 
believe this story—inasmuch as the ac- 
cident happened on New Year’s Eve— 
when there is always many a slip be- 
tween the hip and the lip, remains to 
be seen. William Johnson and others 
of his daily playmates are mourning 
“Dick’s” absence. 

a 


CHICAGO KILL IN 1927. 


Chicago packers slaughtered 638,029 
more hogs in 1927 than 1926, but cattle 
slaughtered declined by 272,706 head, 
calves by 32,000 and sheep by 169,803. 

Following is the 1927 slaughter of 
each class of livestock, compared with 
that of 1926: 

1926. 


2,244,006 

707,200 

5,435,771 

2,791,700 2,981,503 


cwececcccescces 11,512, 11,348,480 


*Including 460,000 hogs in 1927 and 451,362 in 
1926 slaughtered by downtown packers. 
—__@—_ 


VALUE OF CHICAGO LIVESTOCK. 


Official valuation of livestock re- 
ceived at the Chicago Stock Yards for 


two years follows: 
1927. 1926. Decrease. 
..- -$259,117,483 $250,433,580 *$ 8,683,903 
- 11,535,915 11,965,425 429,510 
178,052,396 208,595,760 . 364 
41,640,537 46,484,075 4,843 


. .-$490,346,331 $517,478,840 





Cattle 





CHICAGO LIVESTOCK PURCHASES. 
Purchases of cattle, calves and sheep 
for slaughter by leading Chicago pack- 
ers for three years, as compiled by the 
Chicago Drovers Journal: 
CATTLE. 


1927. 1926. 





Totals ...cccsecsees 1,356,664 


CALVES. 


1,635,009 


158,630 
128,865 
94,105 
61,669 


443,269 


114,225 
527,483 





’ 924,087 
1,046,534 
462,823 
405,095 


943,219 
1,006,878 
379,501 
397,405 





Totals 2,582,680 2,838,539 2,727,003 
Slaughter by small packers and ‘‘city butchers’’ 
not included in above totals. 


a” ood 

CHICAGO HOG KILL. 

Following is given the number of 

hogs slaughtered at Chicago by packers 

and city butchers for 1927, 1926 and 
1925: 

1927. 1926. 

522,100 


1925. 
694,400 
270,800 


305,200 
465,700 
000 


Anglo-American 
Swift & Co 
Hammond Co. 
Morris & Co. 
Wilson & Co. 
Boyd-Lunham 
Western P. Co.. 
Roberts & ° 
Miller & Hart.... ‘ 

Independent P. Co.... 

Brennan Pkg. Co 

Agar Pkg. Co 5,100 123,300 91, 
TEED wcccccsccccces 1,259,200 1,162,800 1,254,835 


5,958,700 5,238,300 6,082,935 


*Hogs packed by ‘‘others’’ include stock re- 
cetved ‘‘direct’’ by packers outside the yards. 





LIVESTOCK AT 20 MARKETS. 
Combined receipts at the twenty 
markets for eight years follow: 


Cattle. 
seeeees12,895,000 
4,64 


Hogs. 
30,880,000 


Sheep. 
bey pe 


15,187,000 
15,002,000 
15,115,000 
14,263,000 
16,030,000 
15,571,000 

Calves at Omaha, St. Louis and St. Joseph are 
counted as cattle in the above weekly and yearly 
totals previous to 1927. The three points in 
1927 received a combined total of 641,439 calves 
not included in above totals. 


CHICAGO PROVISION STOCKS. 


Stocks of provisions in Chicago at 
the close of business on December 31, 
1927, with comparisons, are reported 
by the Chicago Board of Trade as fol- 
lows: 

Dec. 31, Nov. 30, Dec. 31, 

1927. 1927. 1926. 
Mess pork, new, 
made since Oct. 


627 
14,595 


262 
11,528 


372 


reled pork, bris.. 11,891 
. . lard, made 

since Oct. 1, ’27, 
bs 7,072,155 
e 


1,904,389 3,109,031 


1) 

a 6,695,672 

Other kinds of lard 2,993,294 

S. R. sides, made 
since Oct. 1, ’27, 
Ibs. 


8. 
previous to z 
1, °27, lbs : 573,000 
D. S. clear bellies, 
made since Oct. 
a, ae 8,443,321 
bellies, 
made previous to 
Get. 4, "He. cccee 
D. S. rib bellies, 
made since Oct. 
a ae 
D. S. rib bellies, 
made previous to 
Oct. 1 
Ex. Sh. 
made since Oct. 


27, lbs. 
Ex. Sh. Cl. 
made previous to 


Oct. 1, °27, Ibe.. 
Short clear sides, 


Oct. 1 12,525,560 
3,047,501 


978,562 50,000 


851,500 


5,517,294 3,021,586 


D. 


2,491,277 5,302,399 292,278 


920,991 586,588 139,645 


8,000 201,174 3,119 


224,975 


212,625 


47,107 
1,500 


1,669,826 
62,467 i, 
16,672, 


aa 24,044,422 25,928,573 
. P. bellies, Ibs..14,572,585 
. P. Californias or 
picnics-S. P. Bos- 
ton shoulders, Ibs 5,019,565 
S. P. shoulders, lbs. 100,822 


Other cuts of meats, 
Ibs, 6,655,682 2,959,460 
IDS. 20+ eee. 91,561,351 71,748,494 
—_o—_- 
W. W. PLANKINTON DIES. 


William Woods Plankinton, Milwau- 
kee, Wis., grandson of the late John 
Plankinton, founder of the famous old- 
time packing firm bearing his name, 
died December 29, in the Harbor Hos- 
pital, New York City, of pneumonia 
after an illness lasting but two days. 
Mr. Plankinton had gone to New York 
for the holidays, planning to return to 
Milwaukee for New Year’s. He main- 
tained a residence there at 1150 Fifth 
avenue. 

He succeeded his father as head of 
the Plankinton Packing Co., Milwau- 
kee. He is survived by his widow, a 
son and a daughter. 


D. . 
backs, lbs 


5 5 1,627,105 
. §. shoulders, Ibs. 


18,719 
22,328,716 
14,110,732 
9,501,888 9,338,535 


800 
561 


1 
Ibs... .25,647,249 
hams, 


2,675,315 
365,529 


4,857,545 
294,866 


9,763,446 
66,301,908 








RECEIPTS FOR THE YEAR AT ELEVEN MARKETS. 


Receipts of livestock at the 11 principal markets of the country are re- 
ported by the U. S. Bureau of Agricultural Economics, with comparisons, as 


follows: 


Kansas City 
Chicago . 
Denver 


Fort Worth .. 
Oklahoma City 
Omaha 

Sioux City 

St. Joseph 

St. Paul 
Wichita 


Calves. Hogs. 


605,825 





11,008,108 


24,506,076 


160,488 


12,679,392 
12,891,295 


27,189,324 
33,671,750 
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YEARS OF 
Ss 


Cross, Roy, 
Eberhart & Harris 


Postal Telegraph Bldg., Chicago 


Commission Merchants 
Provisions Grain Cotton 


MEMBERS Minneapolis Chamber of Commerce 
Chicago Board of Trade Winnipeg Grain Exchange 
New York Produce Exchange Duluth Board of Trade 


Owners and Operators of 


White City Provision Co. 


A modern curing and storage warehouse 





F. C. ROGERS 


BROKER 
Provisions 


Philadelphia Office 
Ninth & Noble Streets 


New York Office 
New York Produce Exchange 


























Packing House Products 
Oldest Brokers in Our Line 


Tallow, Grease, Provisions, Oils 
Tankage, Bones, Cracklings, Hog Hair 
Carcass Beef—P. S, Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 

Quick Reliable Service Guaranteed 
Eight Phones 


Postal Telegraph Bidg. 
All Working CHICAGO 





H. C, GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, Manufacturing 
Plants, Power Installations, Investigations 


1134 Marquette Bldg. CHICAGO 

















JOHN H. BURNS CO. 


BROKER 
Packing House Products Domestic 


407 Produce Exchange, New York City 
Member New York Produce Exchange 
Cable Address: ‘Jonburns” 
Codes: Cross, Kelly, Utility (Livestock Ed.) Lieber’s (5th Ed.) 


Export 





Chas, F. Kamrath H. C. Christensen 


KAMRATH & CHRISTENSEN 


Architectural Engineering 
Specializing in 
Packing Plants, Cold Storage, Car Icing 
111 W. Jackson Blvd. Chicago, Ml. 























H. L. WOODRUFF, INC. 


Live Wire Brokerage Firm 


448 W. 14th St. New York City 
Teleph $ I 7996-7997 





H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 
Architects % 
1637 Prairie Ave. Chicago, II. 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 




















C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bldg., Cincinnati, Ohio 


Provisions, Oils, Greases and Tallows 


Offerings Solicited 














L. V. ESTES, Incorporated 


Industrial Engineers 


Specializing in WASTE ELIMINATION and LABOR COST 
REDUCTION without Red Tape 


4753 Broadway Chicago 























[i.G.Jamns Conmannr 


PROVISION BROKERS 


BEEF 
PROVISIONS 
PACKING HOUSE PRODUCTS 
TALLOWS, GREASES, OILS 





ALL CODES 


140 WEST VAN BUREN ST, 


CHICAGO, ILL. 


We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 
telegraphed promptly on re- 
ceipt of inquiries. 

On request, our complete 
provision, fresh meat, pack- 
inghouse products, tallow and 
grease daily market quota- 
tion sheets will be mailed to 
any member of the trade free 
of charge; also our periodi- 
cal market reports. 
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Chicago Provision Markets 


Reported by 


THE NATIONAL PROVISIONER DAILY 


MARKET SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 
January 5, 1928. 


Regular Hams. 


Range 
Range 


Select. 
16% 
16% 
15% 


16-18 13 
*Square Cut and Seedless. 
D. S. Bellies* 


Extra Short Clears 
Extra Short Ribs 
Regular Plates 
Clear Plates 

Jowl Butts 


Prime steam 
Prime steam, 


FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, DECEMBER 31, 1927 


Open. High. Low. Close. 
LARD— 
Dec. rey alia 11.37% 
Jan. . 11.95 11.97% 11.90 11.90 
Mar. ...12.17% 12.17% 12.07% 12.07% 
CLEAR BELLIES— 
one's 11.50 
Sec 11.95 
SHORT RIBS— 
Dec. ...10.25 10.25 10.20 10.20 
oece Sues 11.10 


MONDAY, JANUARY 2, 1928. 
Holiday—No market. 


TUESDAY, JANUARY 3, 1928. 
Open. High. Low. Close. 
LARD— 
Jan. ...12. J 11.92% 11.92%4b 
12. 12.12%ax 
12.30 
12.45ax 


12.20n 
12.47\4ax 
12.70ax 
SHORT RIBS— 
Jan. 
wee it. 3rigax 
WEDNESDAY, JANUARY 4, 1928. 


High. Low. Close. 

LARD— 
Jan. ...11.92% 11.92% 11.90 11.90b 
Mar. ...12.07% 12.07% 12.07% 12.07%ax 
May ...12.2 12.30 12.25 12.25 
July ...12.4 12.45 12.40 12.40b 
CLEAR 
SOM. cc0 0008 3806 sams 12.20n 
Mar. .. T esee oasis 12.42%4ax 
May ...12.62% J 12.62% 12.62% 
SHORT 
Jan. ieee came 10.90n 
May ...11.30 11.30 11.30 11.30 

- 11.50 11.50 11.50 11.50 


THURSDAY, JANUARY 5, 1928. 
Open. High. Low. Close. 


11.87% . 11.87% 11.87% 
12.00 


12.15 12. 20ax 
12.32% 12.35b 
CLEAR BELLIES— 
Jan. TT see 12.10n 
ted! ites sees ones 12.30ax 
May oooh 12.60 t 12.50 
SHORT RIBS— 
10.87%4ax 
11.2216b 
noes sees 11.50n - 
FRIDAY, JANUARY 6, 1928. 
Open. High. Low. Close. 


LARD— 
Jan. ...11.92% 11.97% 11.92% 
Mar. ...12.071%4 2.10 12.0714 
May ...12.221% 12.22% 
July ...12.45 12.4216 


GLE AR BELLIBS— 

«012.25 12.27% 12.25 
May |..12.50 12,5214 12.50 
SHORT RIBS— 








Why Pay This Tax? 


“If equipment can effect a 
saving in your plant, you are 
paying a tax equal to that 
saving until you install that 
equipment!” 

Who said that? 
Ford. 

Maybe that’s one of the 
reasons why Henry has so 
much money! 


Henry 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago pack- 
ers for the week ending Thursday, 
Jan. 5, 1928, with comparisons, were as 


follows: 
Week 
ending 


Armour & Co........-.-. 
Anglo-American Prov. Co 
Swift 

G. H. Hammond Co 
Morris & Co.......-.0+. 
Wilson 

Boyd-Lunham Co. 
Western Pkg. & Prov. Co. 
Roberts & kK 

Miller & 

Independent Pkg. one eam 
Brennan Pkg. Co.. ne 
Agar Pkg. Co. -. 4,412 


92,812 69,977 








CHICAGO RETAIL FRESH 
MEATS 
Beef. 


Rib roast, heavy end 

Rib roast, light end 
Chuck roast 

Steaks, round 

Steaks, sirloin, first cut... 
Steaks, porterhouse 
Steaks, flank 

Beef stew, chuck 

Corned briskets, boneless. . 
Corned plates 

Corned rumps, boneless.... 


Legs 
Stew 
Chess, shoulder 
Chops, rib and loin 


whole, 8@10 av 
whole, 10@12 av..... ceedeen onaene 
whole, 12@14 av 18 
whole, 14 and over 
CHOPS ccccccccccves we nececeesecccesorees 24 
Butts gig 0Dée ches ccncbasscevecedeoes 18 


Hindquarters . 
Forequarters . 
Legs 


Shoulders 
Cutlets 
Rib and loin chops 


Butchers’ Offal. 








Nitrite of Soda, l. ec. 1. Chicago 

Double refined saltpetre, gran. l.c.l.. 6 
Crystals 

Double refined nitrate of soda, f. o. b. 
N. Y. S. S., carloads 
Less than carloads, granulated.. 


stals 
Kegs, 100@200 lbs., 1c more. 
a acid, in carloads, powdered, 


Crystals to powdered, 
5-ton lots or more 
In bbls. in less than 5-ton lots 
Borax, carloads, powdered, in bbls... 5 
In, ton lots, gran. or powdered, 


jalt— 

Granulated, car lots, per ton, f.o0.b. Chi- 
cago bulk 

— car lots, per ton, f.o.b. Chicago, 


bulk 

Rock, carlots, per ton, f.o.b. Chicago.. 
Sugar— 

a see sugar, 96 basis, f. 0. b. New 


Pe y Ra ee ee 

Syrup, testing 63 and 65 eee su- 
crose and invert, New 

a granulated f. o. ~~ 


— curing sugar, 100 Ib. bags, 
f. b. Reserve, La., less 2% 

Packers curing sugar, 250 lb. bags, 
f. o. b. Reserve, La., less 2% 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending 


Prime native steers 
native steers 


Heifers, 


Cows 
Hind quarters, choice. ° 
Fore quarters, choice.. 


Steer Loins, 

Steer Loins, 4 = 

Steer Short Loins, No. te 

Steer Short Loins, No. 2. 

Steer Loin Ends (hips). . 
Loin Ends, No. 2.. 


Cow Short Loins.. én 
Cow Loin Ends (hips eos 
Steer Ribs, No. 


Cow Ribs, 

Cow Ribs, \ 

Cow Ribs, No. 3 

Steer Rounds, No. 

Steer Rounds, No. 2 
Steer Chucks, No. 1.... 
Steer Chucks, No. 2 
Cow Rounds 

Cow Chucks 

Steer Plates 

Medium Plates 

Briskets, No. 1 

Briskets, No. 2 

Steer Navel Ends 

Cow Navel Ends 

Fore Shanks ........ esee 
os Shanks 


strip. Loins, No. 2 

Strip Loins, 

Sirloin Butts, No. 1 
Sirloin Butts, 

Sirloin Butts, No. 3 

Beef Tenderloins, No. 1. 
Beef Tenderloins, No. 2. 


Shoulder Clods 
Hanging Tenderlojns .... 


Beef Products. 
Brains (per Ib.)......... 
Hearts 
Tongues 
Sweetbreads 
Ox-Tail, 
Fresh Tripe, 
Fresh Tripe, 
Livers 
Kidneys, 


Choice Carcass 
Good Carcass 

Good Saddles 

Good Backs 


Brains, 
Sweetbreads 
Calf Livers 


Choice Lambs 
Medium Lambs 
Choice Saddles 
Medium Saddles 
Choice Fores 
Medium Fores 
Lamb Fries, 


Lamb Kidneys, per Ib... 


Light Sheep 
Heavy Sheep 
Heavy Saddles 
Light Saddles 
Heavy Fores . 
Light Fores 


Mutton Stew . 
Sheep Tongues, each.... 
Sheep Heads, each 


Fresh Pork, Rte. 
Ara Loins, 8@10 lbs. avg @2 0 
alas 


Skinned Shoulders 
Tenderloins . 

Spare Ribs ....... . 
Leaf Lard.. écevens 
Back Fat .... 
Boston Butts 

Hock: oe 


Slip Bones 
Blade Bones . 


®HHHSHSN9 
Bgeabeoe 


— 
owe 


DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton.... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk... 
Country style sausage, smoked 
Mixed sausage, fresh 
Frankfurts in sheep casings 
Frankfurts in. hog casings 
Bologna in beef bungs, choice 
Bologna in cloth, paraffined, choice.... 
Bologna in beef middles, choice 
Liver sausage in hog bun 
Liver sausage in beef rounds 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty 
Tongue sausage 
Blood sausage 
Polish sausage 


DRY SAUSAGE. 
Cervelat, by need Bg hog bungs. 
Thuringer Cervelat....... 
Farmer ° 
Holsteiner ceegne 
B. C. Salami, choice 
Milano Salami, choice in hog bungs.... 
B. C. Salami, new condition 
Frisses, Choice, in hog middles 
Genoa til or 
Pepperoni 
Mortadella, 
Capicolli 
Italian style hams 
Virginia hams . 


SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
Small tins, 2 to crate......... balnds ah. dewe $6.50 
Large tins, 1 to crate 7. 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate 
Large tins, 1 to crate ° 
Frankfurt style sausage in pork casings— 
Small tins, 2 to crate 
Large tins, 1 to crate 
Smoked link sausage in pork casings— 
Small tins, 2 to crate 
Large tins, 1 to crate. 


SAUSAGE MATERIALS. 
Regular pork trimmings 8%4@ 9 
Special lean pork trimmings........... 124%@13 
Extra lean pork trimmings 
Neck bone trimmings 
Pork cheek meat 
Pork hearts 
Native boneless bull meat (heavy). 

Boneless chucks 


Beef cheeks (trimmed) 

Dr. canner cows, 300 lbs. and up.. 

Dressed canners, 350 Ibs. one bos 

Dr. bologna bulls, 500@700 Ib 

Beef tripe ; 4 @ 4% 

Cured pork tongues (can trim.) .: ee 144%4@154 
(These are prices to wholesalers, on material 

packed in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 
Beef Casings: 
Domestic rounds, 180 pack 
Domestic rounds, 140 pack 
Wide export rounds 
Medium export rounds 
Narrow export rounds 
No. 2 WOAKRIIBS 6 00 cine cesce Cteececs 


idles 
Selected wide midies 
Dried bladders 
12/15 


6/ 
Hog Casings: 
Narrows, per 100 yds 
Narrows, meds., per 100 yds........2. 
Mediums, per 100 yds 
Wides, per 100 yds 
Export bungs 
Large Ros m bungs 
Medium prime bungs 
Small prime bungs..............005 10@ .11 
Middles @ .18 
Stomachs .06@ ‘08 
Quotations bad large lots. Smaller quantities at 
“VI NEG! 
EGAR PICKLED PRORUCTE. 
oni tripe, 200-Ib. ° 
Honeycomb tripe, 200- Aus 
Pocket _—— tripe, 200. Ib. bbl. 
Pork feet, 200-lb — 
Pork tongue, 200- ‘Ib. ; 
Lamb tongues, long a 200-Ib. bee] 
Lamb tongues, short cut, 200-lb. 
BARRELED PORK AND BEEF. 
Mess pork, regular 
Family back pork, 20 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces 
Brisket rk 
Bean por 
Plate beef .. 
Pxtra plate beef, “200 > ee 
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COOPERAGE. 

Ash pork barrels, black iron hoops .$1.60 
Oak pork barrels, black iron hoops. 1.8244 
Ash pork barrels, galv. iron — 1.80 

White oak ham tierces. 
Red oak lard tierces.. > 2.87 
White oak lard tierces. 2.57 


OLEOMARGARINE. 

Highest grade natural color animal fat 

margarine in 1 lb. cartons, rolls or 
prints, fo.o.b. Chicago 

White animal fat soot in 1 Ib. 

cartons, rolls or prints, f.o.b. Chicago 

Nut wv 1 Ib. cartons, f.0.b. Chi- 


@l. 
@l. 
@l. 
@3. 
@2. 


% 
%@2. 


(30 ‘and 60 Ib. solid packed tubs, 
1c per lb. —_) 
Pastry oleomargarine, 60 - 
f.o.b. Chicago 


DRY SALT MEATS. 
Extra short clears 
Extra short ribs 
Short clear middles, 60-lb. avg 
Clear bellies, 18@20 lbs 
Clear bellies, 14@16 lbs 
Rib bellies, 20@25 lbs 
Rib bellies, 25@30 lbs 
Fat backs, 10@12 lbs 
Fat backs, 14@16 lbs 
ae plates 
Butts 


WHOLESALE SMOKED MEATS, | 
Regular hams, fancy, 14@16 
Skinned hams, fancy, 16@18 lbs 
Standard regular hams, 12@14 lbs. ... 
Picnics, 6@8 Ib 
Standard bacon, 10@12 lbs 
Standard bacon, 12@14 lbs 
Cooked hams, choice, skin on, surplus 
fat off 
—., hams, choice, skinned, 


‘at 
Cael hams, choice, skinless, surplus 
fat off 


Cooked picnics, skin on, surplus fat off 
Cooked picnics, skinned, surplus fat off 
Cooked loin roll, smoked 


ANIMAL OILS. 
Prime lard oil 
Extra winter strained 
Extra 


Pure neatsfoot oil 
Extra neatsfoot oil 


LARD (Unrefined). 
Prime, steam, cash, tierces 
Prime, steam, loose..... 
Leaf, raw 
Neutral lard 

LARD (Refined). 

Pure lard, kettle rendered, per Ib 
Pure lard, tierces @12.00 
Compound @12.35 


OLEO OIL AND STEARINE, | 7 


114% @124% 


@11.05 
@10.75 
@14.00 


@12.00 


Oleo oil, 
@15 


@16% 
Prime oleo stearine, edible... 


on 
14 
: @ 9% 

TALLOWS AND GREASES. 
Rdible tallow, under 1% acid, 45 titre. 94@ 9% 
Prime packers’ 84a 
No. 1 tallow, basis 10% f.f.a. 42 titre. 84@ 8% 
No. 2 tallow, basis 40% f.f.a., 40 titre. 64%@ 7 
Ghoice white grease, max. 4% acid, 

loose, Chicago 

B-White grease, max. 5% acid " 8% 
Yellow grease, 12-15 f.f.a - T™%@ 8 
Brown grease, 40 f.f.a.....2..ceccceees 64@ 6% 


VEGETABLE OILS. 
Crude cottonseed oil in bane ag f.o.b. 
Valley points, nom., prompt 
WwW — deodorized in "pbls., c.a.f, 


Prime No. 1 oleo oil 
Prime No. 2 oleo oil 


- 
SwSs CHRN © 
PS 


ERK 


Soap stock, 50% f.f.a., f.0. 

Corn oil, in tanks, f.o.b. mills. 

Soya bean oil, seller’s — f.o.b. 
nominal 

Cocoanut oil, seller’s ‘tank, f. 0.b. coast. 

Refined in bbls., c.a.f., Chicago, nom, 10% 


FERTILIZERS. 
Blood, _sogrennt and ground... re 
Hoofm 

Ground.  lextiiines tankage, 10% 
Ground fertilizer tankage, 6 to 9%.. 
Ground raw 

7round steam bone, per ton 

Unground steam bone, per ton 
Unground bone tankage, per ton.... 


HORNS, HOOFS AND BONES. 
No. 1 horns, 18 lb. average per ton.$185.00@200.00 
No. 2 horns, 40 Ib. SvHERER. per ton 125,00@135.00 
No. 3 horn * 75. 
Hoofs, black ‘and. ‘striped. 
Hoofs, white 
Round shin bones, heavies 
Round shin bones, — and med. 
Le vg fats 
Light fats 
Thigh bones, heavies 
Thigh bones, light and med 
Buttock bones 


RR RE 
88S O 


6898 
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ADDS 
Sod at etek 
Ssase 


Banco 
Ssssas 

® 
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Retail Section 


Do Customers Know Too Much 
or Too Little? 


The majority of housewives 
know little or nothing about meat 
grades and cuts, and are unable 
to distinguish a good from an in- 
ferior grade until it is cooked. 


This fact determines in large 
measure the degree to which 
meat will be used in any particu- 
lar household, and also the rate 
at which any meat store will in- 
crease its business. 

Inasmuch as the housewife is 
dependent on the retail dealer for 
meats which will satisfy her, it 
is up to him to be honest with her 
and to give that quality she ex- 
pects and pays for. 

Continual disappointment in 
meat quality not only injures the 
business of the retailer who sells 
meats of inferior quality for first- 
class stuff, but discourages meat 
eating among customers and 
helps to lower the falling per 
capita consumption of meat. 

The housewife will trade at 


Truth in Meats 
By W. C. Davis. 


While seated at a luncheon table 
with some business acquaintances a 
short time ago, one of the number 
stressed the need for a national edu- 
cational campaign to enlighten con- 
sumers as to quality in meats. 

In response another member of the 
party, a retail meat dealer, remon- 
strated, “Consumers know too much 
now.” 

It so happened I had been watching 
results in this retailer’s shop for some 
time and wondering why he failed to 
show progress. Personally he is a 
likable fellow and seemed to know the 
business thoroughly, yet to all appear- 
ances he was falling behind. 

The question heretofore unasked, but 
always uppermost in my mind was, 
“What is wrong?” His response’ in 
the present instance, “Consumers 
know too much now,” answered to my 
satisfaction the puzzling question which 
had bothered me for many months. 

I earnestly hope my luncheon friend 
will grasp and understand the signifi- 
cance which modern merchandising 
methods have brought to the industry 
in general. 


Consumers Know Too Little. 
We are forced to admit that, until 


that retail meat store which 
comes nearest to meeting her de- 
sires as to meat quality. 

It will pay the retail meat deal- 
er to understand this fact, and to 
do his best in every case to give 
customers what they want. The 
simple fact that the housewife 
does not know what she is buy- 
ing should make him doubly 
anxious to please her. 


Obviously, the solution to the 
problem would be to educate the 
consumer in meat, and there are 
agencies that are accomplishing 
results toward this end. 


In the meantime the retail 
meat dealer can aid himself, the 
customer and the meat trade in 
general by adopting the slogan 
“Truth in Meats.” 


In the following article W. C. Davis, 
a specialist in retail meat merchandising, 
points out some of the reasons why it 
would be advantageous to the meat trade 
generally if customers knew more about 
meats and how, in view of the situation, 
retailers can serve best their customers 
and themselves, 


recent years, the thought “Consumers 
know too much” was all too prevalent 
in the minds of many retailers. 
Those who have studied the problems 
of retail meat distribution will, to a 
man, disagree with my _ luncheon 








Satisfying Customers 


Do customers know enough 
about meat? 

A housewife practically quit 
buying beef because she could 
not get the quality she desired. 

She knew nothing about meat 
cuts and meat quality, and in her 
buying followed the advice given 
to her by her butcher. 

He told her to buy beef with 
yellow fat or with no fat at all. 

No doubt he had a reason for 
thus advising her, but one thing 
is certain—he lost a good cus- 
tomer and sacrificed future profits 
for a small immediate gain. 

Further, he did an injustice to 
the meat trade in general. 

Customers will be better satis- 
fied, in most cases, when they 
learn meat cuts and quality, and 
know how to choose a good piece 
of meat when they see it. 

In the meantime the retail 
meat dealer will serve his inter- 
ests best by seeing to it that his 
customers get that grade and 
quality of meats that will bring 
them back for more. 




















friend. It is not that “Consumers know 
too much” but, on the contrary, it is 
“Consumers know too little.” Ability 
to judge quality insures satisfaction 
and a satisfied customer is one of the 
best assets a merchant can have. 

This was forcefully illustrated dur- 
ing a recent beef grade demonstra- 
tion.. _ 

Following a lecture on quality fac- 
tors in beef, a lady who had listened 
intently approached with the query: 
“Did I understand aright when you 
said beef of best quality has generous 
quantities of firm white fat?” 

Being assured that she had heard 
aright she then responded, “My butcher 
told me to buy beef with yellow fat or 
beef without any fat.” According to 
her statement she had virtually stopped 
buying beef years ago because of dis- 
satisfaction. 


Trade Lost by Lack of Education. 


My retailer friends, “Do consumers 
know too much?” Had this lady known 
the facts she would have continued to 
purchase beef and “her butcher” would 
have profited proportionately. Who is 
to blame? Won’t you admit that a 
large percentage of retailers are to 
blame? Won’t you admit also that be- 
cause consumers “know so little” re- 
sults in your market are far from sat- 
isfactory ? 

The slogan “Truth in Meats” should 
be adopted by every individual retailer. 

The outstanding successes today in 
retail meat merchandising are the men 
who from the outset built their busi- 
ness on sound business principles. They 
are the men who believe “Consumers 
know too little” rather than “Consum- 
ers know too much.” 

You who are dissatisfied with your 
lot, take a look around you in your 
own locality. Satisfy yourself who 
among your fellow retailers are the 
most successful, and then determine 
why they are successful. 


Don’t Try to Fool Customers. 


You who claim “Consumers know too 
much” will after a careful analysis be 
forced to admit that you are wrong. 
You will find in every instance that 
marked success has been due very 
largely to correct representations. 

If you would succeed, the theme 
“Fooling the public” has no place in 
your thoughts or policies. Those who 
persist are in reality fooling them- 
selves. Tell your customers the facts 
and adopt for your guidance the slo- 
gan “Truth in Meats.” 

Individual retailers will be benefited, 
livestock producers will be _ benefi 
and the industry in general will be 
benefited. Probably—best of all—con- 
sumers will be satisfied. We know too 
little. Help us to know more. It will 
mean more and better business for you. 
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Tell This to Your Trade 


Under this heading will appear 
information which should be of 
value to meat retailers in educating 
their customers and building up 
trade. Cut it out and use it. 




















A NEW SAUSAGE DISH. 


Few people know that there are 
many ways of preparing pork sausage 
for the table other than frying. Here 
is a receipt for cooking and serving 
this appetizing meat from Gudrun 
Carlson, director, Department of Home 
Economics, American Institute of 
Meat Packers, that is different and 
that many of your customers will 
appreciate if is made known to them. 

Cook 1% cupfuls of spaghetti in 
boiling, salted water until soft. Drain. 
Add one teaspoonful of salt and one- 
fourth teaspoonful of pepper. Line 
buttered timbale molds or custard cups 
with this mixture and fill with small 
pieces of cooked sausage—2 cupfuls 
of sausage meat are sufficient for six 
molds. 

Cover the top of each mold with 
spaghetti and pour in as much of the 
following mixture as the molds will 
take up: Mix one and one-half tea- 
spoonfuls of corn starch with one-third 
cupful of milk, add two egg-yolks 
beaten slightly, then add one cupful 
of milk, one-half teaspoonful of salt, 
and a dash of cayenne. Fold this into 
the beaten whites of two eggs. 

Set the molds in a pan of boiling 
water and bake at 350 degrees F. for 
thirty minutes. Invert and serve with 
hot tomato sauce. 


i 
NEWS OF THE RETAILER. 


O. J. Hubbard has sold his interest 
in the Hubbard & Hooks meat market, 
McKinney, Tex., to his business part- 
ners, F. A. Hooks and J. P. Hubbard. 

The Rabe Meat Market, 110 East 
Sixth Ave., Topeka, Kan., has discon- 
tinued business. 

The Sterling Market, Sterling, Kan., 
has been reopened. E. A. Bird is man- 
ager. 

The meat market belonging to Frank 
Perks, Thayer, Ill. was completely 
destroyed by fire recently. 

Frank Funk, Aurora, IIl., will open 
a new meat market in Sandwich, IIl., 
in the near future. 

The Model Meat Market has opened 
for business in Edinburg, Tex. 

Fire destroyed the meat market of 
L. M. Crosby at Lamar, Mo., recently. 

O. J. Backlund has sold his retail 
meat business in Holt, Minn., to H. P. 
Larson. 

A grocery department has_ been 
added to the Commercial Market, 
Havre, Mont. 

Jesse Yeazle has discontinued his 
meat business at Nevada, Mo. 

A. S. Sams has opened a retail meat 
business at Pine Bluff, Ark. 

Merkle Bros., owners of a chain of 
“pork stores,” have bought the stere 


building at 993 Flatbush Ave., Brook- 7 


lyn, N. Y., in which a new retail store 
will be opened. 

Dave Guthrie has purchased the in- 
terest of Tony Neufeldt in the Model 
Meat Market, Dalles, Ore. 

W. B. Warwick, of Welch, Okla., is 
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WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, 


Jan. 5, 1928, as follows: 
Fresh Beef: 


$22.50@24.50  $21.50@23. 
19.50@22.50 20.00@21.50 


STEERS (Lt. & Med. Wt., 700 lbs. dn.): 


Choice 21.00@23.00 
18.00@21.00 


Good 
STEERS (All Weights): 
Medium 
Common 
COWS: 
Medium 
Common 
Fresh Veal (1): 
VEALERS: 


Medium 
Common 


CALF CARCASSES (2): 
i 





Good 
Medium 
Common 
Fresh Lamb and Mutton: 
LAMB (30-42 Ibs.): 


GRIMES ie cos cc vecscsecopccvecesvescens 24.00 @ 
Good 


LAMB (42-55 Ibs.) : 
ER I Ee 
Good 


. av 
- av.. 
» av... 


SHOULDERS: 
N. Y. Style—Skinned 
PICNICS: 


BUTTS: Boston Style 
SPARE RIBS: Half Sheets 
TRIMMINGS: 


CHICAGO, 


16.00@1 
14.00@1 





15.00@17.00 
13.00@15.00 


BOSTON, NEW YORK. PHILA. 
50 $21.50@24.00 
18.50@21.50 


$23.00@25.00 
19.00@22.00 


21.50@24.00 23. 
19.50@20.50  18.50@21.50 
' 18.50@19.50 
j 17.50@18.50 


16.00@18.50 
15.00@16.00 


16.50@17.50 
15.50@16.50 
15.00@15.50 


15.50@17.00 
14.00@15.00 
13.00@14.00 


22.00@24.00 
19.00@22.00 
16.00@19.00 
14.00@16.00 


16.00@18.00 
15.00@17.00 
14.00@16.00 
13.00@14.00 


24.00@26.00 
22.00@25.00 


21.00@24.00 
19.00@22.00 


18.00@21.00 


12.00@14.00 


12.50@13.50 


. 13.00@15.00 
12.50@13.50 


12.00@14.00 
16.00@18.00 


9.00@10.00 
14.00@15.00 


(1) Includes ‘‘skin on’’ at New York and Chicago. (2) Includes sides at Boston and Philadelphia. 








arranging to open a meat market in 
Vinita, Okla. 

Harry Peal and Jesse Parkhurst will 
engage in the meat business at Vinita, 
Okla., as Peal & Parkhurst. 





WILLIAM McGONIGLE, 


Elected president of the Cleveland Re- 
tail Meat Dealers Association of Cleve- 
land, Ohio. 


O. R. Brown has purchased the meat 
market of H. S. Buckles, Ottawa, Kan. 

The P. C. & S. Store, Barnsdall, 
Okla., has installed a stock of meats at 
416 Main street. D. Wells is manager. 

Geo. P. Zenner has- opened the Zen- 
ner’s Cash Market at 1444 E. Glisan St., 
Portland, Ore. 

W. B. Hager has purchased the Iker- 
man Meat Market at Astoria, Ore. 

O. J. McBee has sold his interest in 
the Division St. Market at 1294 Di- 
vision St., Portland, Ore., to H. M. Can- 
non, 

to 


CLEVELAND DEALERS ELECT. 


At the annual meeting of the Cleve- 
land Retail Meat Dealers Association, 
held recently, ‘the following officers 
were elected to serve during the com- 
ing year: President, William Me- 
Gonigle; first vice president, Morris 
Smiley; second vice president, Carl 
Rickert; treasurer, Charles Haag; sec- 
retary, Arthur Wells; master-at-arms, 
Robert Loebsack; outside guard, Frank 
Lepa; trustees, Charles M. Kroh 
Adolph Nunn, Louis Rauscher and 
Gottlieb Mueller. 

Mr. McGonigle is past president of 
the National Retail Meat Dealers’ As- 
sociation, and is one of the recognized 
leaders of the trade. Secretary Arthur 
Wells is a live-wire organizer and has 
helped to make the success of the Cleve- 
land association. 
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Among Retail Meat Dealers 


The South Brooklyn Branch, New 
York State Association of Retail Meat 
Dealers, held their regular meeting on 
Tuesday evening of this week. Only 
routine matters were discussed, as 
nothing out of the ordinary developed 
during the holiday season. 


Ye Olde New York Branch, New 
York State Association of Retail Meat 
Dealers, are preparing for a large 
meeting next Tuesday, January 10th, 
when there will be demonstrations and 
a number of speakers. Among the lat- 
ter will be A. D. Sullivan of Armour 
and Company, who will give a talk on 
curing of pork products. 


The -Ladies’ Auxiliary of the New 
York State Association of Retail Meat 
Dealers held a meeting on Wednesday 
afternoon of last week. President Mrs. 
Charles Hembdt gave a detailed report 
on the work done for the veterans at 
Christmas. It was learned with much 
regret that Mrs. Frank P. Burck, 
“mother” of the Auxiliary, was ill and 
arrangements were made that flowers 
should be sent to her immediately. The 
next meeting of the Auxiliary will be 
held in Pythian Temple on Wednesday, 
January 11th, and will be a business 
one. 


Meat Men to Sell Groceries. 


Representatives of all the local 
branches interested in the formation 
of a corporation for the distribution of 
groceries on a co-operative plan met on 
Wednesday evening of this week. A 
proposed charter was read and ap- 
approved with corrections and a com- 
mittee was appointed to look into 
further details. Another meeting will 
be called in the near future, at which 
time a tentative board of directors and 
officers will be appointed, pending re- 
ceipt of charter and final organization. 
A motion was made that such an 
organization be formed and a large 
committee appointed to proceed with 
plans towards increasing enthusiasm. 


Bronx Branch Elects Officers. 


The principal order of business at 
the meeting of the Bronx Branch, New 
York State Association of Retail 
Meat Dealers, on Wednesday evening 
of this week was the nomination and 
election of officers. The slate presented 
by the nominating committee was 
elected in full as follows: President, 
Leo Spandau; first vice-president, 
William Wolf; second vice-president, 
F. Fiederlein; recording secretary, P 
Breitweiser; financial secretary, John 
Machovsky; treasurer, F. Vogelsang; 


orator, R. Schumacher; warden, 
Peterson; business manager, Fred 
Hirsch; trustees, F. Wehnes, P. 


Gerard, A. Sylvain, C. Zettl, F. Pin- 
now, L. Bauer, M. Roth, A. Kellerman, 
C. Barth and R. Schumacher. These 
newly elected officers were installed by 
past president P. Gerard, who made 
some encouraging remarks as to the 
selections made. 

Reports were made by the following 
committees: plate glass, ice, kraut, 


paper, bags, salt and the recent ball. 
The Sabbath violation and grievance 





committees also reported, and there 
was a discussion on market prices. 

A rising vote of thanks was given to 
the past president and outgoing staff of 
officers. William Wolf was presented 
with a set of butcher’s tools and Fred 
Hirsch with a desk set for having 
secured the most new members during 
the drive from August to December, 
1927. Robert Ehrenreich, an honorary 
member, was present to see his old 
partner, Leo Spandau, take the chair. 
After the conclusion of the meeting, 
refreshments were served and _ the 
members had a most enjoyable party. 


NEW YORK NEWS NOTES. 

Her host of friends in the trade 
throughout the country will be shocked 
to learn that Mrs. Frank P. Burck is 
ill at the Holy Family Hospital in 
Brooklyn. Mrs. Burck is_ lovingly 
called the “mother” of the Ladies’ Aux- 
iliary, New York State Association of 
Retail Meat Dealers, and her advice is 
eagerly sought and followed in all mat- 
ters of importance. 

Following is a report of the New 
York City Health Department of the 
number of pounds of meat, fish, poul- 
try and game seized and destroyed in 
the City of New York during the week 
ending December 31, 1927: Meat— 
Bronx, 40 lbs.; Queens, 8 lbs.; Rich- 
mond, 10 lbs.; total, 58 lbs. Poultry 
and game—Bronx, 50 lIbs.; Richmond, 
20 lbs.; total, 70 lbs. 


At the invitation of W. A. Johns, 
manager of the Jersey City plant of 
Swift & Company, who is directing 
meat packing courses at Columbia 
University, a number of young men in 
the packing plants generally were in- 
vited to the Jersey City plant on Tues- 
day evening of this week to hear the 
first lecture of the second term in the 
course on “Salesmanship.” As a re- 
sult of this some twenty young men 
enrolled in the course. The lectures 
during the second term will be given 
in packing plants in the New York dis- 
trict, where there can be demonstra- 
tions of the actual products. 

J. K. Fisher, head of the provision 
department, Swift & Company, New 
York, delivered the lecture on Tuesday 
evening. A complimentary supper was 
served in Swift’s cafeteria preceding 
the lecture. 

a 


NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats 
and local slaughters under federal in- 
spection at New York City, N. Y., are 
officially reported for the week ending 
Dee. 31, 1927, with comparisons, as 


follows: 
Week Cor. 
ending Prev. week, 
West. drsd. mts. Dec. 31. week. 1927. 
Steers, carcasses. . 6,050 6,799 6,471 
Cows, carcasses... 678 959 502 
Bulls, carcasses. . 102 92 5 
Veals, carcasses.. 10,566 11,422 13,289 
Lambs, carcasses. 21,758 24,892 18,044 
Mutton, carcasses. 3,511 2,625 3,416 
Beef, cuts, Ibs.... 415, yd 588,719 371,069 
Pork cuts, Ibs....1,456,427 1,494,035 1,614,936 
Local slaughters: 
ee 8,160 9,352 9,359 
eee TTT 11,434 3 289 11,004 
eae 60,872 72,212 45,528 
a eee 39,877 46, 601 41,177 
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MEAT IM2ORTS AT NEW YORK. 
Imports of meats and meat products 


received at the port of New York for 
the week ending December 31, 1927: 


Point of 
origin. Commodity. Amount, 
Canada—Quarters of beef...........+. 192 


Canada—Calf carcasses 
Canada—Lamb carcasses ... 

Canada—Boneless beef............+e++ 
Canada—Frozen beef livers........... 53,267 lbs, 
Canada—Beef offal ......... 

Canada—Hog casings 
Canada—Smoked pork 
Canada—S. P. hams.............e000. 27, 824 Ibs. 
Canada—Lamb offal ..........eeeeeeee 450 
Canada—Calves’ liver...........e+eeee 
Canada—Frozen boneless veal 








Germany—Smoked ham ...........+.+5 
Germany—Sausage .........eseceeeeees 
Germany—Sausage in tins............. 
Italy—Sausage 
Ireland—Smoked hams ..........++..6- 
Uruguay—Canned corned beef.......... 
Brazil—Canned corned beef..........-. 
Holland—Smoked ham ,....... ~ 
Holland—Cooked ham 
Holland—Smoked ham in tins. 
Holland—Sausage 
Argentine—Canned corned beef........ 51,168 lbs, 








France—Smoked pork .......... 211 Ibs. 
England—Smoked hams 173 lbs, 
Denmark—Cooked hams in tins....... 1,673 lbs, 


ae 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia, Pa.: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Dec. 31. week. 
Steers, carcasses ...... 1,848 2,402 2,234 


Cows, carcasses ....... 1,047 724 763 


Bulls, carcasses ....... 255 358 341 
Veals, carcasses ...... 1,856 393 1,995 
Lambs, carcasses ..... 9,036 10,672 8,807 
Mutton, carcasses ..... 1,077 1,185 1,596 
Gs wen noe sceses 520,186 616,618 432,308 
Local slaughters: 
SEY wcocccbsccans ane 1,525 2,150 2,069 
NE 05 oan bees inde oa0 1,37 e408 2,412 
ME \ah Sedo ended sevene 16,360 21,001 14,445 
BED» babnscdbosdp nase 3,026 5,215 3,642 
fe 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats 
and slaughters under federal and city 
inspection at Boston, Mass.: 





Week Cor. 
ending Prev. week, 
Western dressed meats: Dec. 31. week. 1926. 
Steers, carcasses ...... 1,339 1,598 2,084 
Cows, carcasses ... 2,096 2,541 1,521 
Bulls, carcasses ....... 42 ‘0 
Veals, carcasses 1,158 1,703 1,377 
Lambs, carcasses ...... = 12,424 11,214 
Mutton, carcasses ..... 253 
SO eee 502, O82 615,810 486,808 
Local slaughters: 
Cattle 1,673 1,453 
Calves 1,479 1,269 
Hogs 26,431 16,194 
Sheep 3,621 2,787 





BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter 
at Chicago, New York, Boston and 


Philadelphia week ending Dec. 29, 1927. 


Dec. a | 3% aT 38 ee 
Chicago ..... 49% 50 Holiday 50% 50% 50 
nae saat .. 52 52 Holiday 52 52 52 
Se eS. 50 50 
Philadelphia -53 53 Holiday 53 53 53 

Wholesale prices of carlots—Fresh 
centralized butter—90 score at Chicago: 

47 47% Holiday 47% 47% 47 


Receipts of butter by cities (tubs): 


This Last Last — Since Jan.1— 

week. week. year. 1927. 1926. 
el -26,792 23,910 32,213 3,128,451 3,140,881 
N. Y.....36,050 40,614 42,385 3,572,650 3,455,722 
Boston - 12,675 11,211 9,272 1,207,789 1,186,087 
Phila. ...13,655 14,016 15,616 1,088,927 1,056,067 
Total 89,172 89,751 99,486 8,997,817 8,837,757 


Cold storage movement (lbs.): 





Same 
In Out On hand week-day 
Dec. 29. Dec. 29. Dec. 30 last year. 
Chicago ... 19,997 356,048 \. 9,765,768 10,471,466 
New York. 9,764 255,616\ 7.974,559 4,481,028 
Boston .... .... 171,606 4,485,913 4,137,844 
Pils ccs 600 75,368 1,196,083 943,951 
PS ea iii hteriepccs + cenieee 
Total ... 30,361 858,688 28,372,328 20,034,289 





Holiday 50 50 50° ° 
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Tells How to Use Meats 


Miss Gudrun Carlson, director of the 
Department of Home Economics of the 
Institute of American Meat Packers, is 
carrying her interesting work on the 
preparation and use of meats to the 
Pacific coast during the month of 
January. 

Visits will be made to the depart- 
ments of home economics and animal 
husbandry of many colleges, and to 
several agricultural experiment sta- 
tions, where she will cooperate in giv- 
jing demonstrations on the cutting of 
wholesale and retail cuts of meat. 

She also will discuss recent develop- 
ments in the meat industry before 
classes in institutional buying, and 
before cafeteria and restaurant man- 
agers, dietitians, women’s clubs, and 
state extension conferences. A large 
group of homemakers will be reached 
at the Farm and Home Week of Mon- 
tana, as well as the state extension 
conference at Pullman, Wash. 

The general plan includes stops at 
the following places: University of 
Minnesota, North Dakota State Agri- 
cultural College, State College of Mon- 
tana, University of Montana, State 
College of Washington, University of 
Idaho, University of California, Uni- 
versity of Washington, Oregon State 
Agricultural College, Mills College, 
University of Southern California, 
State Normal of Manual Arts & Home 
Economics of California, State Teach- 
ers College, California, University of 
California, Southern Branch and the 
University of Arizona. 

——%o-—- 
DECEMBER MEAT REVIEW. 

A review of the live stock and meat 
situation during the month just closed, 
issued by the. Institute of American 
Meat Packers, states: 

“The cattle market during December 
reached the highest levels on record, 
except for the war period. At the same 
time, the wholesale prices of most 
pork products reached the lowest levels 
= they had attained since 1923 and 


“The following decreases which have 
occurred in the wholesale prices of a 
few pork products since this time a 
year ago attest to the severity of the 
declines: Smoked regular hams, 6% 
cents per pounds or 24 per cent de- 
crease; fancy smoked skinned hams, 
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6% cents per pound or 28 per cent de- 
crease; smoked picnics, 342 cents per 
pound or 20 per cent decrease; smoked 
bacon, 4% cents per pound or 16 per 
cent decrease; fresh pork loins, 7 
cents per pound or 31 per cent de- 
crease; fresh skinned shoulders, 5% 
cents per pound or 33 per cent de- 
crease; fresh Boston butts, 6% cents 
per pound or 82 per cent decrease, and 
boiled hams, 11 cents per pound or 36 
per cent decrease. 

“The foreign demand for American 
products was relatively light during 
December. 

“In the domestic field, the fresh pork 
trade, although slow at the beginning 
of the month, became more active 
toward the close when consumers be- 
gan to respond to the unusually low 
prices which prevailed. 

“There was a good trade in smoked 
meats with prices about steady for the 
month. 

“The lard trade was very good and 
prices were fairly steady. 

“The demand for hides exceeds pro- 

















Operating 204 Meat Markets in Brooklyn and through- 
out Long Island, offers wonderful opportunities to live- 
wire men. Must understand meat merchandising. 


Main Office: Metropolitan and Flushing Aves., 
BROOKLYN, N. Y. 





‘Meat Retailing” 


By A, C. SCHUEREN 


dustry. 


Packers, whole- 
salers, salesmen — in 
fact, anyone con- 
nected with the 
Meat Industry—will 
find a wealth of in- 
formation in this 
850-page book. 


It is the latest pub- 
lication in the field, 
and a text book on 
the Retail Meat In- 








Price only $7. 


Plus Postage 
For sale by 
THE NATIONAL 
PROVISIONER, 
407 So. Dearborn S8t., 
Chicago, Tl. 


duction and prices show a steady ad- 
vance. 


“On account of the liberal receipts, 
the market on dressed lambs continued 
slow and draggy. 


“The wool market hag been a little 
more than moderately active, with a 
small advance in prices.” 


BELL’S 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 








Write for Samples 
and Prices 


TheWm.G.BellCo. 


189 State St. 





Boston, Mass. 





























LIVE CATTLE. 
prime, 


medium 
light to 


LIVE CALVES. 


Calves, veals, prime, 100 lbs 
Calves, common to medium, 
Ibs. 


Steers, 
Cows, 
Bulls, 


LIVE SHEEP AND LAMBS. 


Rib roast, 
Sheep, 100 


Hogs, heavy 


medium 


Hogs, 
Hogs, 
Pigs, 
Pigs, 


DRESSED BEEF. 


CITY DRESSED. 

Choice, native heavy 
Choice, native light 
Native, GHEE BD Be soc vn ccccwscces 22 

WESTERN DRESSED BEEF. 
Native steers, 600@800 libs 
Native choice yearlings, —- Ibs. 
Western nag 600@800 1 
Texas steers, 600 — 
Good to chelce t heifers 
Good to choice cows 


Fresh bologna bulls 
BEEF CUTS. 


Western. 
24 


hinds and ribs.... 
hinds and ribs 24 
hinds and ribs 


ee 
» 2 
. & 
= | 
. 2 
. 3 
> | 
. 2 
. 3 
= 
. 2 
. 3 
a 
. 2 
. 3 
gn 


Rolis, reg., 6@8 lbs. avg. 
Rolls, reg., 4@6 lbs. avg. 
Tenderloins, 4@6 Ibs. avg 
Tenderloins, 5@6 lbs. avg.. 
Shoulder clods 


DRESSED CALVES. 


Sheep, 
Sheep, 


SMOKED MEATS. 
one Ibs. avg.. 


Picnics rg. 
Rollettes, 6@8 Ibs. “s 

Beef tongue, light. . 

Beef tongue, heavy 

Bacon, boneless, Western. 
Bacon, boneless, city 

Pickled bellies, 's@10 Ibs. avg 


FANCY MEATS. 


Fresh steer tongues, untrimmed.. 
Fresh steer tongues, 1. c. trm’d... 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 

Livers, beef 
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NEW YORK MARKET PRICES 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 -.. 
average 

Pork tenderloins, fresh. . 

Pork tenderloins, frozen. = 

Shoulders, city, 10@12 1 

Shoulders, Western, 10@12 Ibs. ‘avg 

Butts, boneless, Western. . 

Butts, regular, Western.. cs 

Hams, Western, fresh, 10@ 2 Ibs. a 

Hams, city, fresh, 6@10 lbs. avg 1121 

Picnic hams, Western, fresh, 6@8 Ibs. 
average 13 

Pork trimmings, extra lean 

Pork trimmings, regular, 50% lean. 

Spare ribs, fresh 


BONE 


Round shin a avg. 48 to 50 lbs. 


per 1 

Black neode, per ton 

Striped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 lbs., 
100 pieces 


S, HOOFS AND HORNS. 


@1 
Horns, avg. 7% oz. and over, No. 1s. 300. 00@325.00 


Horns, avg. 7% oz. and over, No. 


2s.250.00@275.00 


Horns, avg. 7% oz. and over, No. 3s.200.00@225.00 


BUTCHERS’ FAT. 


Breast fat .. 
Edible suet 
Cond, suet 


SPICES. 


Whole. 
Allspice 


Cloves 


GREEN CALFSKINS. 


Ground. 


5-9 914-12% 1214-14 14-18 18 up 


1 Veals.29 

2 Veals.27 
Buttermilk No. a 
Buttermilk No. 
Branded G Gruby. . coe "3 
Number 


seee eeee 


CURING MATERIALS. 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated.. 6c 
Double refined saltpetre, small crystal 7%c 
Double refined large crystal saltpetre 8%c 
Double refined nitrate soda, granu- 


In 25 barrel lots: 
Double refined saltpetre, granulated... 5%c 
Double refined saltpetre, small crystal 7%4c 
Double refined saltpetre, large crystal 84c 
Double refined nitrate soda, granulated 3%c 


DRESSED POULTRY. 
FRESH KILLED, 


5.10 
4.85 


8.10 


Dbl. 


Bags 
Bbis. per lb. 


5%e 
The 
8c 
33gc 
5%c 
T%ec 
8c 

3%c 


Fowls—fresh—dry packed—12 to box—fair to good: 


Western, 
Western, 
Western, 


60 to 65 lbs. to dozen, Ib...26 
48 to 54 Ibs. to dozen, 1b...25 
43 to 47 Ibs. to dozen, Ib...23 
Western, 36 to 42 Ibs. to dozen, Ib...21 
Western, 30 to 35 Ibs. to dozen, Ib...20 
Fowls—fresh—dry pkd.—prime to fcy.—12 
Western, 60 to 65 lbs. to dozen, Ib...29 
Western, 48 to 54 Ibs. to dozen, Ib.. .28 
Western, 43 to 47 lbs. to dozen, Ib...26 
Western, 36 to 42 lbs. to dozen, Ib...24 
Western, 30 to 35 Ibs. to dozen, Ib...21 
Fowls—frozen—dry Le —fair to good—12 
Western, 60 to 65 Ibs., Ib 25 
Western, 55 to 59 Ibs., lb 
Western, 43 to 47 Ibs., 1b. 
Western, 30 to 35 Ibs., 1 
Ducks— 
Long Island, prime 


juabs— 
White, 11 to 12 lbs. to dozen, per Ib.. 


Prime, dark, per dozen.............. 3.00@3.50 


@28 


@90 
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LIVE POULTRY. 


via express....24 @28 
@27 
@50 
@55 


Fowls, colored, per lb., 
Geese, via express 
Turkeys 

Pigeons, per pair, via freight or express.50 


BUTTER. 


Creamery, extras (92 score)............ 52% @53 
Qreamery, firsts (90 to 91 score) 
Creamery, 


Creamery, lower grades 


Extras, gathered 
Extra firsts 


Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, delivered per 
00 Ibs. 


Ammonium sulphate, double bags, per 
100 Ibs. f.a.s. New York 


Blood, dried 15-16% per unit 


7 scrap, dried 11% ammonia, 
P. L. f. 0. b. fish factory 


fs ~~" 1 13@14% saat : 
10% B. “i sy 4.90 & 10¢ 


= — pele AT 6% ammonia, 3% 3 
A. f.0.b. fish factory........ 4.50 & 50¢ 


hot Senana! in bags, 100 lbs. spot 2. 


Tankage, ground 10% ammonia, 
B. BP. Te, WaEK. wn ce cccccccccccccvcces 5.00 & 10¢ 


Tankage, unground, 9@10% ammonia. .4.50 & 10¢ 4 
Phosphates. 

oe meal, steamed, 3 and 50 bags, per ‘ 

@32.00" 

@39.00 | 


ia phosphate, bulk, f. 0. b. Balti- 
fli @ 9.00 


more, per ton, 16% flat 
Potash, 
Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton.. 
Sulphate in bags, basis 90%, per ton.. 
Beef. 
Cracklings, 50% unground 
Cracklings, 60% unground 


Meat Scraps, Ground, 


@75.00/ 


Emil Kohn, Inc, 
Calfskins' 


Specialists in skins of quality on 
consignment. Results talk! Infor- 
mation gladly furnished. 

Office and Warehouse 

407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 























Lincoln Farms Products} 
Corporation 


Collectors and Renderers of 


nies RAT onl 


Manufacturer of Poultry Feeds 


Office: 407 E. 31st St. 
NEW YORK CITY 
Phone: Caledonia 0114-0124 


Factory: Fisk St., Jersey City, N. J. 
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